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PREFACE. 



Emboldened by the kindly reception given by the 
public to ''Breakfast Dishes," and the flattering 
notice of the press, I have ventured to bring out 
'' Savouries and Sweets," trusting that it will be as 
favourably received as its predecessor. The first 
part of the book will be found to contain a large 
number of receipts for those piquant little dishes 
that are now so universally served at dinners be- 
tween **the sweets" and "the dessert," including 
a great many savoury omelettes and fondus. 

The second part consists of a varied collection of 
receipts, both old and new, for puddings, tarts, fritters, 
pancakes, jellies, custards, creams, souffles, syllabubs, 
junkets, and sweet omelettes, which I can confidently 
reconmiend as delicious and easy of preparation. 

I must here express my indebtedness to E. J. B. 
for her practical help, which has been of the greatest 
service to me in the compilation of this little book. 

M. L. A. 
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Part I. 

SAVOURIES. 



SAVOUEIES. 



Tongue Squares. 

For Four Persons. — 2 ozs. of grated tongue ; 6 squares of 
bread ; 1 oz. of grated Parmesan cheese ; cayenne and salt to 
taste. 

Fry some squares of bread, sprinkle grated Par- 
mesan cheese on them, season with cayenne and salt. 
Heap each toast nice and high with grated tongue- 
Serve either hot or cold. 

Iced Parmesan Pyramids. 

For Four Persons. — Cheese biscuits, as on page 46 ; ^ pint 
of cream ; 1 oz. of Parmesan cheese ; a pinch ot white pepper ; 
a pinch of salt. 

Make some square cheese biscuits by receipt given 
for cheese straws, page 33, and bake them. When 
done allow them to get cold. Whip some cream to a 
stiff froth, flavour highly with cayenne, white pepper, 
and salt ; add Parmesan cheese to taste. Ice, pile up 
on each square of pastry, and serve. (This is excel- 
lent without being iced.) 

Olive and Caper Toasts. 

For Four Persons. — 6 rounds of bread the size of the top 
of a claret glass ; 6 anchovies ; 12 olives ; 1 tea spoonful of 
capera. 

Spread some anchovies, previously passed through 
a sieve, on small roimds of fried bread. Chop some 
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olives and capers fine and sprinkle tliiekly on the top 
of the toasts. These can be eaten either hot or cold ; 
if hot, they must be put into the oven for ten minutes. 



Westphalia Balls. 

For Four Pbrsons. — \ lb. of boiled potatoes ; 2 ozs. of 
grated ham ; 1 oz. of batter ; 2 eggs ; 1 gill of oream or 
milk; cayenne and salt to taste; some bread crumbs; fiit 
for f rjang. 

Pass some boiled potatoes through a sieve, mix 
with it two ounces of grated ham, a little butter, one 
egg well beaten, cayenne and salt ; if not quite moist 
enough add some cream ; form into small balls, egg 
and bread crumb them and fry a nice gold in a frying 
basket plimged in a saucepan of boiling fat. 



Chicken Creams. 

For Six Persons. — \ lb. of chicken ; 3 ozs. of ham ; 1 ok. 
of butter ; 2 eggs ; \ pint of cream ; pepper (white) ; 
cayenne and salt to taste. 

Pound the chicken and ham, pass it through a 
sieve, add the butter melted, the eggs well beaten, 
and lastly the cream, which must be whipped ; season 
with pepper and salt. Mix all lightly together, put 
into an oUed mould and steam half an hour. These 
(;an be made in small tins and steamed for fifteen 
minutes. 



Herrings' Roe and Mushroom Ketchup on 
Toast. 

Fob Four Pebaons. — 6 rounds of toast the size of the top of 
a tumbler ; the roes of three herrings ; 6 flap mushrooms : 
2 ozs. of butter ; cayenne ; salt. 
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Make some rounds of buttered toast, season well 
with pepper and cayenne on each toast, place half 
the soft roe of a herring which has been lightly 
fried, and on the top of this one fried mushroom, 
which ought to cover the toast. Serve very hot. 



Cheese Ramequins. 

For Four Personb. — 1 oz. of butter ; J oz. of flour ; J pint 
of new milk ; 3 eggs ; 3 ozb. of grated cheese. 

First melt the butter, mix in the flour, add the 
milk, stir and cook well. Then beat in the yolks of 
two eggs, sprinkle in the cheese, add three whites 
which have been whisked to a froth, mix in lightly, 
and put into the cases. Bake a quarter of an hour. 

Lobster Creams. 

For Four Persons. — Half a lobster; \ pint of cream; 
cayenne and salt ; ramequin cases ; parsley. 

Whip some cream till it is nice and stiff, season it 
highly with cayenne and salt ; cut up some pieces of 
lobster and mix with the cream. Put into cases with 
some coral on the top of each, and a sprig of pars- 
ley to garnish it with. 

Potted Cheese on Toasts. 

For Six or Eight Persons. — As many rounds of bread aa 
required ; \ lb. Gloucester cheese ; 2 ozs. of butter ; salt ti> 
taste ; 1 tablespoonful of made mustard (Finch*^) ; 1 table- 
spoonfal of port or sherry. 

Fry some rounds of bread and put the following 
mixture on them, and put them into the oven just to 
heat : grate quarter pound of rich cheese, beat it to 
a smooth paste with two ounces of butter, season with 
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salt, mace, a little made Finch's mustard, one table- 
spoonful of port or sherry. This will keep for a 
week or more if it is put into a pot with melted butter 
on the top. 

Macaroni Balls. 

For Six Persons. — 3 ozs. of macaroni ; 2 eggs ; 1 oz. of 
grated Purmesan ; a little crushed vermicelli ; butter for 
frying. 

Boil two ounces of macaroni, cut it into smaU 
pieces and drain, put into a saucepan with the yolk 
of one Q^^ and one ounce of grated Parmesan cheese ; 
season with pepper and salt, cook for a few minutes, 
then put on a plate to get cold. Form into balls, 
Q%^ and vermicelli them, and fry a nice light colour. 



Champignons en Caisse. 

For Six Persons. — 12 large mushrooms ; 1 dessertspoonsfdl 
of chopped parsley; 1 finely chopped eschalot; 1 oz. of 
butter ; salt and pepper to taste. 

Peel some mushrooms and cut them up small f 
put them into paper or china cases, which should be 
well buttered. Add pepper, salt, chopped parsley, 
and a little eschalot if liked. Cook in a brisk oven 
and serve hot. 



Bengal Toasts. 

For Four Persons. — 6 rounds of bread ; 2 ozs. of ham ; 
1 gill of cream ; cayenne ; 1 oz. of Bengal chutney ; 1 oz. 
of Parmesan cheese. 

Fry some small rounds of bread and put the 
following mixture on them : chop fine some lean 
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haiU; which make into a stiff paste with cream; 
season with cayenne. Spread this on the toasts, then 
a layer of Bengal chutney, and over that a little 
Parmesan cheese. Bake till a light brown and serve 
hot. 

Aigrettes of Parmesan. 

For from Four to Six Persons. — \ pint of water ; 2 oza. 
of butter ; 2 ozs. of flour ; 2 ozs. of Parmesan ; 2 eggs ; 
cayenne and salt to taste ; fat for frying. 

Take quarter pint of water and two ounces of 
butter, put into a small saucepan, let it boil, then 
shake in two ounces of flour, stirring all the time ; it 
must be well cooked. Add cayenne and salt, two 
ounces of grated Parmesan cheese, stir well, and 
mix in by degrees two eggs well beaten. Have 
ready some boiling fat, and drop in about a dessert- 
spoonful of the mixture at a time and fry a golden 
brown, and serve very hot. The great secret in this 
is to make it at the last moment. 



Calf's Brains on Toast. 

For Six Persons. — Half the brains of a calf; 1 oz. of ham ; 
1 gill of cream ; 1 oz. of bread crumbs ; cayenne and salt to 
taste ; butter for frying the crumbs. 

Wash in salt and water and then boil a calf's 
brains ; when boiled chop them up with a little ham, 
cayenne, salt, and a little cream. Put on to fried 
toasts with fried bread crumbs on the top of each. 



Mushroom Toasts. 

For Four Persons. — 6 rounds of bread ; 10 large mush- 
rooms ; \ a gill of cream or stock ; pepper and salt to taste ; 
^ oz. of Parmesan cheese. 
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Fry some small rounds of bread nice and crisp, and 
put the following mixture pn them : mince the 
mushrooms fine, add pepper, salt, a little cream or 
stock, and stew till tender. When sufficiently cooked, 
heap the mushrooms nice and high on the toasts, 
sprinkle Parmesan cheese over each, and brown with 
a salamander. Serve very hot. 



Shanklin Eggs. 

For Six or Seven Persons. — 4 eggs ; 8 olives ; 4 red 
chillies ; 8 pieces of fried bread ; salt to taste. 

Hard boil the eggs, take out the yolks and pass 
them through a wire sieve, with the olives and red 
chillies; mix aU together, adding a little salt, and 
put them back into the whites ; serve on fried bread. 
The eggs should be cut longways. This dish is best 
cold. 

Petits Pots de Consomm^. 

For Six to Eiqut Persons. — J pint of stock ; 1 slice of 
ham, about 2 ozs. ; 1 bunch of sweet herbs ; .4 eggs ; white 
pepper and salt to taste. 

Take half a pint of good stock, put it into a sauce- 
pan with a slice of ham and a bunch of sweet herbs, 
stew till the stock is well flavoured. Then strain, 
add the yolk of four eggs and the whites of two eggs 
well whisked, mix and strain again. Pour into 
little tins, stand them in a saucepan of hot water to 
steam for ten minutes, season with white pepper and 
a little salt. 

Dressed Crab. 

For Six Persons. — 1 crab; 2 tablespoonfuls of bread 
crumbs; 2 tablespoonfuls of salad oil; 1 tablespoonful of 
vinegar ; pepper and salt to taste. 
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Pick all the meat from a fresh crab, mix it in a 
basin with one tablespoonful of finely grated bread 
crumbs, two of salad oil, one of vinegar, pepper and 
salt. Put it back into the shell, strew bread crumbs 
on it, and bake half an hour* Serve very hot. 



Indian Sandwiches. 

For Six Pbbsons. — The breast of a cooked chicken ; 1 oz. 
of ham or tongue ; 4 boned anchovies ; 2 tablespoonfuls of 
white sauce ; 1 dessertspoonful of curry powder ; a squeeze 
of lemon ; 12 squares of fried bread ; 1 oz. of grated cheese ; 
1 oz. of butter ; butter for frying bread. 

Cut into dice either chicken, veal, or game. Take 
some ham or tongue and four boned anchovies, also 
cut into dice ; next put two tablespoonfuls of white 
sauce and one dessertspoonful of curry powder or 
paste into a saucepan, boil a few minutes and add 
the above ingredients and a squeeze of lemon. Have 
ready double the number of fried rounds of bread, 
and put the mixture between tiiem ; mix a little 
grated cheese with butter and spread on the top of 
each sandwich and place in the oven to get very hot 



Zephyrs. 

For Six or Seven Persons.— J pint of cream ; 1 good table- 
spoonful of dissolved gelatine; 2 ozs. of grated Parmesan 
cheese ; } pint of milk ; cayenne and salt to taste ; some 
aspic jelly. 

Take quarter of a pint of cream, one good table- 
spoonful of dissolved gelatine in milk, two of grated 
Parmesan cheese, cayenne and salt to taste. Warm 
the milk in which the gelatine is dissolved, add the 
cheese, stir on the fire for a few moments, take it off 
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and add the wliisked cream ; poiirinto small moulds 
and let it set. When cold turn them out and garnish 
the dish with aspic cut into dice. 



Macaroni Cheese. 

For Four or Five Pbrsons. — 3 ozs. of macaroni ; 1 oz. of 
floor ; } pint of milk ; 1 oz. of butter ; 3 tablespoonfols of 
grated Parmesan ; cayenne and salt to taste. 

Boil the macaroni till tender with an onion and 
some salt in the water, drain it well ; make a thick 
white sauce and add the grated Parmesan cheese, 
cayenne and salt to taste, butter a dish well, place a 
layer of macaroni on it, then one of sauce, and so on 
tiU you have sufficient. Sprinkle cheese on the top, 
and put into the oven to brown. 



Gherkin Toasts. 

For Four Persons. — 6 squares of bread ; 2 ozs. of Paime- 
Ban cheese ; 8 gherkins ; 2 eggs ; cayenne and salt to taste. 

Fry some squares of bread, sprinkle Parmesan 
cheese on each ; chop some gherkins very fine, and 
cover half the toast with them, and the other half 
with the yolk of a hard-boiled ^^^ passed through a 
sieve ; season with salt and cayenne. 



Fried Ramequins. 

For Three Persons. — \ lb. of Gloucester cheese ; 1 oz. of 
butter ; 2 eggs ; cayenne and salt to taste. 

Grate quarter pound of cheese, melt one ounce of 
butter ; when the butter is cool mix with it the whites 
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of two eggs whisked to a froth, lay buttered papers 
in a frying-pan, put slices of bread on them and the 
cheese on iiie top, fry them five minutes, and serve 
them very hot. 

Viscount Sandwiches. 

Fob Eight to Ten Persons. — A tin loaf; 6 ozs. of butter; 
6 ozs. of anchovies ; 4 eggs ; 1 pint of consomm6 ; a few 
sprigs of i>arsley for garnishing. 

Take a tin loaf of bread and cut some very thin 
slices, spread them with butter and anchovies 
poimded and passed through a sieve ; stamp them 
out with a small round cutter, place some filleted 
anchovies upon them. Make a custard with the yolks 
of four eggs and a quarter of a pint oFgood consomme, 
steam it in a plain mould. When cooked leave it till 
cold, then turn out, cut into thin slices and stamp it 
out with the same cutter as used for the bread, and 
place a round of custard between the rounds of the 
bread and anchovies. Serve on a napkin and garnish 
with parsley. 



Cr^nne de Fromage. 

For Four Persons. — 2 tahlespoonfuls of Parmesan ; 2 table- 
spoonfuls of cream ; cayenne and salt to taste ; a little thin 
puff paste ; 1 q%% ; 1 oz. of vermicelli. 

Take two tahlespoonfuls of grated cheese, and 
not quite two of cream, a little cayenne and salt. 
Mix into a smooth thick cream, and spread on some 
thin puff paste which has been cut with a round 
cutter, double it over, press the edges well together, 
^^'^ and vermicelli them, fry in boiling fat. Serve 
very hot. 
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Anchovy Eggs. 

For Six Persons. — 3 eggs; 3 teaspoonfals of anchovy 
sauce ; 1 oz. of batter ; cayenne and salt to taste; 6 rounds 
of fried bread. 

Boil the eggs hard, when cold shell them and cut 
in half lengthways, take out the yolks and pass them 
through a sieve, and to every ^^'g add one teaspoon- 
ful of anchovy sauce, cayenne pepper, and a small 
piece of butter ; beat all together and replace in the 
whites. These eggs can be eaten either hot or cold, 
and should be served on fried rounds of bread. 



Scotch Woodcock. 

For Four Persons. — 2 slices of bread, \ inch thick ; 2 ozs. 
of butter ; 2 tablespoonf uls of anchovy sauce ; 2 eggs ; \ 
pint of new milk. 

Two slices of bread toasted and buttered on both 
sides, cover one side thinly with anchovy paste or 
sauce, put the toasts on the top of each otter ajid 
cut into four. Have ready the yolks of two eggs 
well beaten with a quarter of a pint of new milk, set 
over the fire to thicken, but not to boil ; pour it over 
the toast, and serve as hot as possible. 



Savoury Trifles. 

For Two Persons. — 2 ozs. of game or chicken ; 12 pickled 
mushrooms ; a gill of cream ; cayenne, white pepper, salt to 
taste ; fried bread or ramequin cases. 

Mince fine any kind of game, chicken, or veal, 
with a few pickled mushrooms, a little cream, cayenne 
pepper and salt. Heat thoroughly in a saucepan, 
and serve either on fried bread or in small cases. . 
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Anchovy Toast with Egg. 

Fob Four Pbbsons. — 6 anchovies ; 6 rounds of fried bread ; 
2 eggs. 

Pound and pass through a sieve six anchovies, 
spread on rounds of fried bread; boil hard two 
eggs and pass the yolks through a sieve, sprinkle 
thickly aver the anchovy toasts and serve very hot. 

Cheese Fritters. 

For Four Persons. — 1 oz. of macaroni ; 1 large table* 
spoonful of grated cheese ; 1 large tablespoonful of cream ; 
1 teaspoonful of Finch's mustard ; salt and cayenne to taste ; 
1 e^^ ; 1 oz. of vermicelli. 

One ounce of macaroni well boiled and cut very 
small, one heaped-up tablespoonful of grated cheese, 
one heaped-up tablespoonful of cream ; mix all 
together, season with pepper and salt, also a little 
mustard if liked. Make some good puff paste and 
roll it out thin, cut into rounds and place some of the 
mixture on each round, double them over, e^^ and 
vermicelli them, fry a light gold. Serve hot. 



Savoury Eggs. 

For Four Persons. — 4 eggs; 1 oz. of ham ; 1 pschalot ; 
\ gill of cream ; 2 sprigs of parsley ; cayenne and salt to 
taste ; as much chopped tarragon, chervil, and chives as will 
fill a teaspoon ; ^ pint of Mayonnaise sauce. 

Boil some eggs till quite hard ; when cold shell 
them, cut in half and take out the yolks, pass through 
a sieve and mix with some finely chopped ham, pars- 
ley, a little eschalot, cream, cayenne pepper and 
salt; mix well together and replace in the whites. 
Put them on a small dish and pour roimd them a 
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good Mayonnaise sauce, in which you should have a 
Uttle chopped parsley, chervil, tarragon, and chives. 



Sardines en Caisse. 

Fob Foub Personh. — 5 ramequin cases ; 5 sardines ; a 
dessertspoonful of anchovy sauce ; 1 oz. of butter ; 1 table- 
spoonful of cream ; 1 oz. of fried bread crumbs ; cayenne ; 
black pepper and salt to taste. 

Bone and pound some sardines, add a little cream, 
anchovy sauce, cayenne, black pepper and salt, and 
some melted butter ; mix aU well together, place in 
the cases and put into the oven to heat thoroughly. 
Sprinkle bread crumbs on the top of each. 



Anchovy Toast aux Tonnatoes. 

For Fouk Persons. — 6 anchovies; a tablespoonfol of 
tomato sauce ; cayenne ; 4 or 5 squares of Iried bread. 

Take six anchovies, bone and pass through a 
sieve ; mix with a little tomato sauce and cayenne, 
spread thickly on fried squares of bread, and serve 
very hot. 

Lobster 2l la Cr^nne. 

For Six Persons. — I lobster; \ teaspoonful of salt; 
\ teaspoonful of pepper ; a little nutmeg; 2 teaspoonfuls of 
vinegar ; 1 tablespoonful of sherry ; 2 ozs. of butter ; 1 oz. 
of flour ; \ pint of cream ; a few sprigs of parsley. 

Pick the meat from a fresh lobster, mince it finely 
and put it into a saucepan with half a teaspoonful of 
salt, the same quantity of pepper, a little nutmeg, 
two teaspoonfiiis of vinegar and one of sherry. 
When quite hot, add two ounces of butter lightly 
rolled in flour, and a quarter of a pint of cream; 
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simmer gently for ten minutes, stirring all the time, 
and when thoroughly heated put the mixture into 
the shell of the lobster, place it on a napkin, and 
garnish it with parsley. 

Cauliflower au Gratin. 

For Six Persons. — 1 cauliflower ; 1 oz. of butter ; 1 oz. 
of floor ; a teacupful of milk ; 2 ozs. of grated Parmesan ; 
cayenne and salt to taste. 

Boil a nice cauliflower till tender, drain well, and 
then put it on the dish you intend to serve it on. 
Press it together so that the sauce goes over it and 
does not sink into it. Take one ounce of butter, one 
ounce of flour, a teacupful of milk, two ounces grated 
cheese ; melt the butter, mix in the flour, ada the 
milk and boil ; sprinkle in the cheese, cayenne and 
salt to taste, pour over the cauliflower, adding a 
little cheese on the top, and put into the oven to 
brown. 

Oysters ^ I'lndienne. 

For Six Persons. — 1 doz. oysters; 1 dessertspoonful of 
curry powder ; 1 dessertspoonful of flour ; \ pint of cream ; 
1 onion ; a slice of apple ; \ teaspoonM of lemon juice ; 
3 ozs. of rice. 

Take one dozen oysters, one dessertspoonful of 
curry powder, one dessertspoonful of flour, quarter 
of a pint of cream, a little onion, a slice of apple, 
haK a teaspoonful of lemon juice. Make the curry 
sauce, add the oysters, and serve with rice round 
them. 

Rissotto it la Milanaise. 

For Four Persons. — 2 oz8. of butter ; 1 onion ; a cupful 
of rice ; a pinch of saffron ; \ pint of stock ; a cupful of 
grated cheese ; salt and cayenne to taste. 

Put a good-sized piece of butter into a stewpan 
and add a smaU quantity of minced onion ; let it just 
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colour, but not brown ; take a cupful of rice and let 
it cook in the butter about five minutes, add a small 
pinch of saffron. Take sufficient stock to cook the 
rice, fifteen or twenty minutes will cook it; when 
cooked add nearly the same quantity of grated cheese 
as rice, and cook three minutes more, stirring- the 
cheese in well. Serve very hot. 

Bombay Toast. 

For Three Persons. — 1 oz. of anchovies ; 1 oz. of butter; 
2 eggs ; 4 squares of fried bread ; cayenne to taste. 

Take one ounce of anchovies, one ounce of butter, 
and pass through a sieve ; melt it in a saucepan, and 
as it melts add the beaten yolks of two eggs. Stir till 
as thick as buttered eggs and serve on fried bread. 



Potatoes au Gratin. 

For Six Febsons. — 8 potatoes ; 1 gill of milk ; 1 table- 
spoonful of flour ; 1 ^% ; a teacupful of grated cheese ; salt 
and cayenne to taste ; I oz. of bread crumbs. 

Slice some boiled potatoes and put a layer in a pie 
dish, then spread a layer of thick white sauce with 
the yolk of an ^^'^ and cheese in it over the potatoes, 
then another layer of potatoes till the dish is full. 
Sprinkle the top with bread crumbs and cheese. 
Bake about twenty minutes. 

Golden Eggs. 

For Four Persons. — 6 eggs ; 1 oz. of bread crumbs ; 
butter for frying ; salt ; cayenne ; \ pint of rich white 
sauce ; a squeeze of lemon. 

Hard boil some eggs, shell them and sprinkle them 
with flour and salt ; beat up a raw e^'^ t^d dip the 
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haxd-boiled ones in it, roll them in bread crumbs and 
fry a good golden colour. Serve with white sauce. 

Genoese Eggs. 

For Foub Persons. — 3 eggs ; 3 tablespoonfuls of rice ; 
2 ozs. of butter ; 1 teaspoonfol of chopped parsley ; pepper 
and salt to taste ; 1 onion ; some slices of battered toast. 

Two or three hard-boiled eggs chopped very fine ; 
mix thoroughly with three tablespoonfuls of rice well 
boiled, but each grain must be dry and separate. 
Put into a stewpan with a bit of butter, a little 
chopped parsley, pepper, salt, and a little onion; 
when quite hot serve on a slice of fried or buttered 
toast. 

Gascony Butter. 

For Four Persons. — 1 oz. of chopped parsley ; 2 ozs. of 
anchovies ; 2 ozs. of butter ; cayenne to taste. 

Take equal quantities of parsley picked and par- 
boiled, of anchovies washed, boned, and pounded, 
also fresh butter ; mix the ingredients well together, 
add cayenne, and pass all through a hair sieve ; shape 
into litde balls and garnish wil£ parsley. 

Eggs 2t TAnnecy. 

For Four Pbrsons. — 6 eggs ; 1 oz. of batter ; 2 ozs. of 
chopped mushrooms (if tinned mushrooms are used, 1 table- 
spoonful of mushroom ketchup must be added) ; 1 tablospoon- 
f ul of chopped parsley ; half an onion ; 5 pieces of fried 
bread. 

Hard boil some eggs, put them into cold water, and 

then shell, cut them in half and take out the yolks, 

chop them fine. Put a nice-sized piece of butter 

into a saucepan with some chopped mushrooms, then 
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add the yolks with some chopped parsley and a little 
onion. Stir aU well together and add one or two raw 
eggs, according to the quantity. Serve on fried 
toast. 

Potato Soufflfe. 

Fob Four Pebsons. — 6 potatoes ; 1 gill of cream ; cayenne 
and salt to taste ; 2 q%^. 

Eoast six large potatoes, cut off the top of eacb. one 
carefully, turn them into a basin and mash them till 
quite smooth, add a little cream, cayenne, salt, and 
the yolks of two eggs ; mix well and put them back 
into the skins. Bake for twenty minutes, and serve 
very hot. 

Tomato Sandwiches. 

Fob Fotjb Persons. — 8 slices of bread and butter ; 3 toma- 
toes ; pepper and salt to taste ; 1 basket of mustard and 
cress, or 1 lettuce. 

Cut some slices of bread and butter, season well 
with pepper and salt, put a slice of tomato on. the 
bread and another slice of bread on that. Cut into 
oblong shapes, serve on a napkin with mustard and 
cress or lettuce in the centre. 



Canapis d la Windsor. 

Fob Foub Persons. — 2 ozs. of chicken or game ; 1 oz. of 
Parmesan cheese ; 3 anchovies ; 3 rounds of fried bread ; a 
tablespoonful of fried bread crumbs ; 2 ozs. of butter ; cayenne 
to taste. 

Take a little chicken or game, a little ham, some 
Parmesan cheese, three anchovies washed and boned, 
a pat of butter, cayenne pepper and salt ; pound all 
together and pass through a sieve. Have ready 
some fried bread cut in rounds ; spread this mix- 
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ture thick on each round, sprinjde fried bread crumbs 
on them, and place in the oven for ten minutes. 
Serve very hot. 

Anchovies in Olives. 

For Two Pebsons. — 3 anchovies ; 9 French olives ; J oz. 
melted butter; cayenne to taste; 3 small, squares of fried 
bread. 

Pass through a sieve some boned anchovies and 
mix with some melted butter and cayenne pepper. 
Peel some French olives and fill the inside with the 
above mixture. Serve on fried rounds of bread, 
three or four olives on each round. If liked, a little 
of the mixture may be spread on the rounds. 

Parnnese Rice. 

For Three Persons. — 1 onion ; J pint of shelled shrimps 
or bits of lobster ; 1 dessertspoonful of dry mustard (Finch's) ; 
1 teacupful of rice ; 1 tablespoonfcQ of Parmesan cheese ; salt 
to taste. 

Fry a sliced onion in butter with a few shelled 
shrimps or bits of lobster, stirring in a dessert- 
spoonful of dry mustard. When hot put in a cup- 
ful of very dry well-boiled rice — each grain should 
be separate — and a tablespoonful of Parmesan cheese ; 
stir and cook a few minutes. Serve very hot. 

Kidney and Cheese Toast. 

Fob Three Persons.— ;-2 kidneys ; 1 teaspoonful of chopped 
parsley ; 1 eschalot ; 2 ozs. of butter ; 1 teaspoonful of 
Worcester sauce ; 1 tablespoonful of fried bread crumbs ; 
1 dessertspoonful of flour ; 1 tablespoonful of Parmesan cheese ; 
pepper and salt to taste. 

Split the kidneys and chop them up fine. Put 
some chopped parsley and a little eschalot into a 
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stewpan with some butter ; let all fry together 
lighlly. When done add a little Worcester sauce 
and flour, and boil for a few minutes to cook the 
flour ; add pepper and salt to taste. Butter lightly a 
slice of toast, cover with the mince, and above that 
put fried bread crumbs and a thick sprinkKng of 
Farmesan cheese. Put into the oven for a few 
minutes, and serve very hot. 



Oysters fried in Batter. 

For Three Persons. — 3 tablespoonf uls of flour; J a tea- 
spoonful of oil ; 2 eggs ; salt and cayenne to taste ; 1 
dozen oysters. 

Take three tablespoonfuls of flour, a little salt, and 
haK a teaspoonf ul of oil ; mix very lightly with tepid 
water. Whisk the whites of two eggs into a stiff 
froth and mix with the paste. Dip each oyster in 
the batter and fry a light brown. A little cayenne is 
a great improvement to the batter. 



Cheese Biscuits with Anchovies. 

For Four Persons. — 8 cheese biscuits ; 3 anchovies ; 
1 Q^g ; 1 oz. of butter ; 1 teaspoonf ul of chopped parsley ; 
cayenne to taste. 

Make some cheese biscuits by the same receipt as 
given for Cheese Straws (page 33), and when baked 
put the following mixture between two : pass some 
boned anchovies through a sieve, add the yolk of a 
hard-boiled q^^, a small piece of butter, some chopped 
parsley and cayenne. Mix aU together, and when 
between the biscuits put into the oven to heat. 
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Tricolour Toasts. 

For Four Persons. — 5 squares of bread; 3 or 4 anchovies; 
2 eggs ; 9 gherkins or olives, or 20 capers. 

Fry some squares of bread, and spread some 
anchovies which have been passed through a sieve on 
each; boil two eggs hard. Pass the whites and 
yolks through a wire sieve separately. Chop some 
gherkins or olives or capers, whichever is most liked, 
and arrange the toast with the whites, then the yolk, 
and lastly the gherkins or capers. In that way you get 
three colours, a band of each. These toasts are best 
cold. 

Tomato Omelet. 

For Three Persons. — 4 tomatoes ; 1 tablespoonful of 
flour ; 1 gill of milk ; 4 eggs ; salt and pepper to taste ; 2 
ozs. of butter for frying. 

Take four ripe tomatoes, peel them and chop them 
small ; beat a tablespoonful of flour to a smooth 
paste with a little milk ; add four weU-beaten eggs, 
a little pepper and salt and the tomatoes. Fry the 
omelet in the usual way, and serve very hot. 



Tomatoes au Gratin. 

Fob Four Persons — 4 tomatoes ; 6 mushrooms ; 1 onion ; 
2 eggs ; 2 tablespoonfuls of bread crumbs ; 2 teaspoonfuls of 
chopped parsley ; 2 teaspoonfuls of grated Parmesan ; salt 
and pepper to taste. 

Cut off the bottom of the tomatoes and take the 
inside out caref uUy ; chop up a few mushrooms, an 
onion, and some parsley till quite fine ; season with 
salt and pepper ; fry the whole for a few minutes, 
add the yolks of two eggs. Mix and fill the tomatoes. 
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sprinkle the top of each with equal quantities of 
cheese and bread crumbs and put into the oven to 
brown. 



Shrimp Toasts. 

Fob Four Persons. — 5 rounds of bread ; \ pint of shelled 
shrimps ; 2 ozs. of butter ; 1 teaspoonful of anchovy sauce ; 
1 tablespoonful of cream ; 1 tablespoonful of bread crumbs ; 
cayenne to taste. 

Fiy some rounds of bread ; take quarter of a pint 
of sheUed shrimps and put them into a saucepan 
with a little butter, sprinkle in a tablespoonful of 
flour, add a teaspoonful of anchovy sauce, a little 
cream and cayenne pepper; mix well together and 
let it boil two minutes. Place on the rounds of bread 
with fried crumbs on the top of each. 



Tomato Toast. 

For Four Persons. — 3 tomatoes ; 3 red chillies ; 1 onion ; 
J oz. butter ; 1 dessertspoonful of milk ; 1 tablespoonful of 
crumbs ; 1 Qg^ ; salt and cayenne to taste. 

Take three large tomatoes, put them into boiling 
water for two minutes, then peel them and chop very 
fine with three red chillies, salt, and a small onion. 
Put half an ounce of butter in a pan with a dessert- 
spoonful of milk, add the tomatoes and chillies, cook 
for a few minutes and mix a well beaten q^^ with it. 
Cook till the mixture is the thickness of buttered 
eggs, serve on slices of buttered toast, and sprinkle 
fried bread crumbs on the top. 
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Curried Eggs. 

For FouePbrsons. — 1 oz. butter ; 3 eggs ; 1 tablespoonful 
of cream ; 1 dessertspoonfol of curry powder or paste ; salt 
to taste. 

Take one ounce of butter, three eggs, one table- 
spoonful of cream, one dessertspoonful of curry paste 
or powder. Put the butter into a pan to melt, add 
ttie eggs, cream, and curry paste ; salt to taste, stir 
till it gets thick and serre on buttered toast. 

Canapis of Sardines. 

For Four Pbrbons. — 5 pieces of fried bread ; 6 sardines ; 
2 eggs ; 1 teaspoonful of Finch's mustard ; 1 teaspoonful of 
vinegar ; 1 tablespoonful of mixed minced parsley, chides, and 
tarragon ; 5 pickled gherkins. 

Fry some pieces of bread the length and width of 
a sardine ; take some sardines and strip them from 
the bone, lay one half of them aside and pound the 
other half with the yolks of one or two hard-boiled 
eggs and some butter. Add mustard, pepper, chives, 
minced parsley, tarragon, and a teaspoonful of vine- 
gar. Mix aU these ingredients thoroughly, spread 
the mixture on the toast, and lay a half sardine on 
each. Place in the oven to get hot, and serve with a 
small pickled gherkin on each. 

Truffes Jl la Serviette. 

For Six Pbrsons. — 10 truffles ; 1 onion ; 1 slice of bacon ; 
a bunch of mixed herbs ; pepper and a good deal of salt ; 1 
wineglass of sherry ; 1 pint of stock. 

Take some good-sized fresh truffles, wash^ tho- 
roughly, put them in a saucepan with an onion, a 
dice of bacon, herbs, pepper and salt ; boil them in 



24 SAVOURIES AND SWEETS. 

stock with a wineglass of sherry. Boil tiU tender, 
and serve on a napkin. 

Oyster Toasts. 

For Foub Pebsons. — 5 squares of fried bread ; 1 dozen 
oysters ; 1 teaspoonf ul of anchovy sauce ; 1 teaspoonf ul of 
flour ; 1 gill of cream ; pepper and salt to taste. 

Take some oysters and cut them into small pieces, 
put them into a saucepan with a little cream, a sprin- 
kle of flour, a few drops of anchovy sauce, cayenne 
pepper and salt. Heat thoroughly and serve on 
fried bread. 



Vegetable Marrow ?t I'Espagnole. 

Fob Four Persons. — 1 vegetable marrow; 2 large toma- 
toes ; 1 oz. of butter ; 1 onion ; \ pint of stock ; pepper and 
salt to taste. 

Slice an onion and two large tomatoes, fry them in 
a little butter. When they are cooked, put in the 
marrow cut into nice square pieces, moisten with a 
little hot stock, add pepper and salt ; let the whole 
stew gently till the marrow is cooked. • Serve hot. 

Imitation Foie Gras. 

Fob Six Persons. — \ lb. calf's liver; \ lb. bacon; 1 
carrot ; 1 turnip ; 1 onion ; 1 bouquet of herbs ; cayenne 
and salt to taste. 

Take half a pound of calf's liver, quarter of a 
pound of rather fat bacon, a carrot, turnip, onion, a 
bouquet of herbs, pepper and salt. Cut up the 
bacon, put it into a frying-pan and fry gently, cut 
the liver up and put it in also ; the vegetables must 
be cut up and fried. Stir over the fire till it is 
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cooked ; it must not be brown. Turn the contents into 
a mortar, pound until the meat is fine, then rub 
through a hair sieve. The vegetables are merely to 
give the liver a nice flavour, so need not be pounded 
or passed through a sieve. 



Marrow Toasts. 

For Four Persons. — 2 marrow bones ; 1 teaspoonful of 
minced parsley ; a few drops of lemon juice ; 5 squares of 
fried bread or toast. 

Boil two marrow bones, and when they are suffici- 
ently cooked, take out the marrow and place on small 
squares of hot buttered toast ; sprinkle chopped 
parsley and a squeeze of lemon juice on each. Serve 
very hot. 



Egg and Ham Toasts. 

For Four Persons. — 5 rounds of fried bread; 2 oza. of 
ham ; 1 gill of cream ; 5 eggs ; 1 spoonful of chopped 
parsley ; 1 teaspoonful of lemon juice. 

Fry some rounds of bread sufficiently large to hold 
a poached e^^. Before frying, mark them lightly 
with a cutter about an inch from the edge all the way 
round. The bread must be an inch in thickness. 
When fried, run a knife round the mark and take 
out the middle ; care must be taken so as to leave 
about half an inch thickness at the bottom. Fill up 
the space with finely chopped ham moistened with 
cream ; add chopped parsley, a little lemon juice and 
cayenne. Place a poached Qg^ on the top of the 
mixture and serve very hot. 
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Boiled or Stewed Cheese. 

For Six Persons.— 4 ozs. of Cheshire cheese ; 2 eggs ; 1 
dessertspoonful of cream ; 1 oz. of butter ; a little salt. 

Scrape four ounces of Cheshire cheese, add the 
yolks of two eggs well beaten, a dessertspoonful of 
cream and a little butter ; put it into a saucepan, and 
set it on the fire for ten minutes, stirriog the \rhole 
time. Serve on a hot-water dish. 

Ham Toasts. 

For Four Persons. — 2 tablespoonfuls of cream ; 2 table- 
spoonfuls of ham ; 1 tablespoonf ul of bread crumbs ; 1 tea- 
spnonful of chopped parsley ; 1 anchovy ; 1 tablespoonful of 
fried crumbs ; 5 pieces of toasted bread. 

Take of cooked ham finely minced two tablespoon- 
fuls, one of bread crumbs, two of cream, a little 
chopped parsley, and a little pepper and dry mustard, 
one anchovy chopped fine ; put aU into a saucepan 
and heat thoroughly. Serve on squares of hot 
buttered toast, with fried bread crumbs on the 
top. 

Victoria Sandwiches. 

For Four Persons. — 8 anchovies ; 8 slices of thin brown 
brend and butter ; 2 eggs ; 1 small bunch of mustard and 
cress ; a little parsley for garnishing. 

Wash eight anchovies, bone them, and take out 
the backbones, divide them into halves. Cut an 
equal number of thin slices of brown bread and 
butter; put between two slices alternate layers of 
hard-boiled eggs, cut in thin slices, mustard and 
cress cut smaU, and the fillets of the anchovies; 
press the slices closely together, and with a sharp 
knife cut them into smaU squares. Serve on a nap- 
kin and garnish with parsley. 
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Shrimps Scalloped. 

For Four Persons.— J pint of shelled shrimps ; 1 grill of 
milk ; 1 dessertspoonful of flour ; 1 oz. of hutter ; 1 tahle- 
8x>oonful of bread crumbs ; 1 teaspoonfol of anchovy sauce ; 
cayenne to taste. 

Butter some small scallop shells, and fill them with 
slirimps. Make a thick white sauce with a lump of 
butter in it and a little anchovy sauce, add cayenne 
pepper, pour over the shrimps, put bread crumbs on 
each, and brown in the oven. 

Puffed Eggs. 

For Six Persons. — 4 eggs ; 1 pint of cream or new milk : 
\ oz. of butter ; 1 red ch3li ; 3 olives ; 6 capers ; \ pint 
of good gravy. 

Beat four eggs lightly, and mix with them about 
a pint of cream or new milk ; season with salt and 
pepper. Butter some small moulds and pour in the 
mixture, put the moulds into a saucepan with about 
two inches of water at the bottom of it ; steam 
twenty minutes, turn them out and serve with a 
thick brown gravy ; chop two red chillies, three olives 
and a few capers and add to the gravy. 

Shrimp Canapis. 

For Four Persons. — \ oz. of fresh butter; 6 rounds of 
bread fried ; J pint of shrimps ; 1 gill of milk ; 1 teaspoon- 
fol of anchovy sauce ; a little parsley for garnishing ; 1 
dessertspoonful of flour. 

Fry some rounds of bread and spread some shrimp 
sauce on them; ornament them by placing some 
picked shrimps upon them, and place them in a circle 
on a dish overlapping each other. Garnish with 
parsley in the centre. 
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Savoury Beetroot. 

Fob Four Persons. — 1 slice of onion ; half a beetroot, or 
the whole of a small one ; ^ teanpoonful of salt ; \ teaspoonfol 
of dry Finch's mustard; \ teaspoonful of anchovy sauce ; 3 
tableepoonfuls of cream ; 3 tablespoonfuls of milk. 

Fry a slice of onion in butter, then mix together 
half a teaspoonful of salt, half of dry mustard, half 
of anchovy sauce, one of floTir, three of cream, and 
three of milk ; pour it over the onion in the saucepan 
and boil five minutes ; lastly, slice in a moderate- 
sized boiled beetroot. If you have no cream, use 
double quantity of milk and a little more flour. This 
is to be eaten cold. 

Eggs in Pipkins. 

For Four Pkrsons. — 4 eggs ; 4 tablespoonfuls of cream ; 
1 saltspoonf ul of salt ; J saltspoonful of cayenne. 

Break a new-laid egg into each pipkin, add a 
tablespoonful of cream, cayenne, and salt ; put into a 
hot oven for five minutes, and serve. 

Sckvoury Pudding. 

Fob Fouu to Six Persons. — \ pint of bread crumbs; a 
small bunch of thyme and parsley; a teaspoonful of curry 
powder ; 2 eggs ; 6 slices of cheese ; 3 ozs. of fresh butter ; 
1 pint of warm milk ; salt and pepper to taste. 

Mix well together half a pint of bread crumbs, a 
little thyme and parsley, a teaspoonful of cuny 
powder, two hard-boiled eggn chopped small, a few 
slices of cheese crumbled up, two ounces of fresh 
butter dissolved in a pint of warm milk, and two raw 
eggs beaten well. Let this soak for half an hour 
before baking. A shallow dish should be used, and 
a cool oven is necessary. The top should have a few 
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l3its of butter spread over it, and be covered with a 
plate until half done, wben it must be removed for 
the pudding to brown. Bake one hour and a haK. 

Macaroni with Tomato Sauce. 

Fob Six Persons. — J lb. of macaroni ; 1 oz. of butter ; 
1 onion ; 2\ ozs. of fifrated Gruy^re cheese ; 2\ ozs. of grated 
Parmesan ; a suspicion of nutmeg ; J teaspoonful of pepper ; 
salt to taste ; 6 tablespoonf uls of cream. 

Boil half a pound of macaroni in water with a 
lump of butter, an onion, two cloves, and salt ; when 
done, drain the macaroni and place in a saucepan 
with two and a half ounces of grated Qruyere cheese, 
and two and a half ounces of grated Parmesan 
cheese, a little grated nutmeg, some coarse black 
pepper, and six tablespoonfuls of cream. Toss and 
stir well until the cheese becomes thick and stringy. 
Dish up with tomato sauce in the middle of the 
dish. 

Angels on Horseback. 

Fob Six Persons. — 8 large oysters ; 8 slices of fat bacon ; 
cayenne to taste ; 8 small pieces of toast. 

Take some large cooking oysters, and put each in 
a piece of fat bacon, tying it up with a bit of white 
cotton, and toast them before the fire over a piece of 
toast. Serve as soon as the bacon is cooked. 

Scalloped Salsify. 

Fob Two Persons. — 4 roots of salsify ; \ a lemon or 1 gill 
of vinegar ; \ oa. of salt ; J pint of milk ; 1 tablespoonful 
of flour ; 1 oz. of butter ; 1 dessertspoonful of anchovy sauce ; 
1 tablespoonful of fried crumbs of bread ; 2 scallop shells. 

Scrape some roots of salsify, cut them into short 
lengths, and throw them into cold water with either 



30 SAVOURIES AND SWEETS. 

lemon juice or vinegar in it. Boil them till tender 
in well-salted water ; when cooked, drain and put 
into a tliick white sauce, to which you have added 
a little anchovy sauce and cayenne pepper. Put 
them into scallop shells and sprinkle fried crumbs 
on them. Serve very hot. 

Kidneys Sautfes. 

For Three Persons. — 2 kidneys ; 1 oz. of butter ; 4 
pieces of fried bread ; 1 teaspoonful of minced parsley ; 
cayenne and salt to taste. 

Slice and parboil two kidneys, then fry them in 
a frying-pan with a nice bit of butter ; toss them till 
done ; add pepper, salt, a little minced parsley and 
lemon juice ; season well with cayenne and salt. 
Serve on fried toasts. 

Sunshiny Eggs. 

For Three Persons. — 1 oz. butter ; 3 eggs ; pepper and 
salt to tatite ; 3 tablespoonfuls of tomato sauce. 

Melt a little butter in an omelet pan, sprinkle salt 
upon it, break as many eggs as required, and fry 
these for about two minutes, care being taken that 
they do not spread too much. Put them on a hot 
dish, sprinkle well with pepper, and pour some thick 
tomato sauce over them. 

Qheese Canapis. 

For Three Persons. — 4 rounds of firied bread ; 1 tea- 
spoonful of dry mustard (Finch's) ; 2 tablespoonfuls of grated 
Parmesan ; cayenne and salt to taste ; 12 capers or nastnr- 
tium seeds. 

Fry some small rounds of bread a nice colour, 
spread a little mustard on each round ; sprinkle 
over that a layer of grated Parmesan cheese, add 
cayenne and salt to taste. Put them in a quick oven 
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till the cheese is dissolved. A few capers on each 
toast is a great improvement. Serve as hot as 
possible. Pickled nasturtiums can be used instead 
of capers. 



Hungarian Patties. 

Fob Four Persons.— J lb. of flour ; J lb. of lard ; 2 eggs ; 
i teaspoonful of lemon j uice ; \ teaspoonful of baking powder ; 
2 ozs. of chicken ; 6 mushrooms ; 1 anchovy ; 1 teaspoonful 
of lemon peel ; ^ pint of milk ; ^ oz. of butter ; cayenne and 
salt to taste. 

Half a pound of flour, quarter of a pound of lard, 
the yolk of one Qg^, half a teaspoonful of lemon 
juice, and half a teaspoonful of baking powder. Mix 
into a paste lightly. Line some patty tins with it, 
and have ready the following mixture : mince some 
chicken, add to it a few mushrooms, an anchovy, a 
little lemon peel, cayenne pepper and salt; mince 
all together and mix with some nice white sauce, put 
into the patty tins, cover with paste, brush them 
over with an eggy and bake in a hot oven. 



Eggs en Caisse. 

For Four Persons. — 4 ramequin cases ; 1 oz. of batter ; 
4 tablespoonfuls of bread crumbs ; 4 teaspoonf uls of mixed 
chopped parsley and chives ; cayenne and salt to taste ; 4 

Prepare some small paper or china cases by butter- 
ing them well; sprinkle the cases thickly with a 
mixture of bread crumbs, chopped parsley, chives, 
cayenne, and salt. Break an Q^g into each case, and 
cook in the oven till the eggs are nicely set. Put 
crumbs on the top of each. 
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French Pie. 

For Six or Eight Persons.— IJ lbs. of calfs liver ; 1 
eschalot ; 1 teaspoonfal of cayenne ; \ teaspoonfiil of black 
pepper ; J lb. of unsmoked fat bacon ; \ lb. of veal or 
chicken ; a pint of good stock ; \\ ozs. of gelatine. 

Boil the calf's liver ; when cold, put it through a 
mincing machine twice, and poimd it in a mortar 
with an eschalot, mace, nutmeg, cayenne, black 
pepper, and salt ; season highly. Line a china mould 
with very thin slices of bacon (it must be fat), then 
put a layer of cooked veal, rabbit, poultry, or game, 
cut in thin slices ; next a thick layer of the pounded 
liver, and so on, until the mould is full. Pour in 
some good gravy or stock in which some gelatine has 
been melted, cover the top with bacon, and bake 
in a moderate oven for two hours. More gravy 
should be added when the mould comes out of the 
oven. Let it set till quite cold and turn out. This 
is an excellent dish for luncheon. 



Savoury Tomatoes. 

For Five Persons. — 3 tomatoes ; 2 tablespoonfols of bread 
crumbs ; 1 tablespoonful of grated cheese ; 1 tablespoonfol of 
cream; ^ tea spoonful of sugar; cayenne and salt; 6 slices 
of unsmoked bacon ; 6 rounds of buttered toast. 

Take three large tomatoes and cut them into halves, 
take out the insides and mix thoroughly with some 
bread crumbs, a little grated cheese, a gUl of cream, 
cayenne, salt, and half a teaspoonful of sugar; re- 
place in the halves, and on top of each half place a 
thin slice of unsmoked bacon. Put into the oven to 
cook, and when the bacon is done the tomatoes will 
be cooked. Serve each half on a round piece of thin 
buttered toast. 
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Cheese Toast. 

Fofi Two Persons. — 2 ozs. of cheese ; 1 ^%'g ; 1 gill of 
milk ; pepper and salt to taste ; 4 sUces of battered toast. 

Grate some cheese, add pepper and salt, a well- 
beaten Q^'^^ and sufficient milk to make it like cream. 
Warm all together in a saucepan and pour over some 
slices of hot buttered toast. It must be very hot. 



Sardine Sandwiches. 

For Twbntt-foub Sandwiches. — 24 slices of thin bread and 
butter; 12 sardines; 2 eggs; 1 teaspoonful of chopped 
parsley ; 1 teaspoonful of cayenne and black pepper ; 1 bunch 
of watercress or one lettuce. 

Cut some slices of thin bread and butter, and put 
the following mixture on each slice : bone and pass 
through a sieve twelve sardines, the yolks of two 
bard-boiled eggs, and a nice piece of butter; add 
some finely chopped parsley, and season highly with 
black pepper and cayenne, mix all well together. Cut 
the sandwiches into oblong shapes and serve with 
cress or lettuce in the middle. 



Cheese $traws. 

Fob Six Pbbsoks. — 2 ozs. of flour ; 2 ozs. of cheese (Par- 
mesan) ; 1 oz. of lard ; 1 oz. of butter ; 1 gill of water ; 
cayenne and salt. 

Take two ounces of flour, two ounces of cheese, one 
ounce lard, one ounce butter ; mix into a light paste 
with a little water, cayenne, and salt, roll out the 
pa.8te very thin, cut into straws, and bake in a quick 
oven. 

D 
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Ganapis de Volaille. 

For Foub Peesons. — 8 sliceB of bread and butter ; half a 
lettace; 2 ozs. of chicken ; 4 anchovies; cayenne; 1 bunch 
of watercress. 

Out some thin slices of bread and butter, spread on 
them some shred lettuce, and on the lettuce spread 
Mayonnaise sauce, and on that place some thin slices 
of chicken and fillets of anchovies, then another slice 
of bread and butter. Cut into oblong shapes, and 
serve on a napkin with cress or lettuce in the middle. 



Cheese Trifles. 

Fob Foub Pbbsons.— 1 oz. of grated cheese; 1 egg; 
cayenne and salt to taste; 1 dessertspoonful of cream; 
enough puff paste to line four patty pans. 

Put some thin puff paste into patty tins ; mix one 
ounce of grated cheese, the yolk of one ^^'g^ a little 
cayenne pepper, salt, and a dessertspoonful of cream. 
"Whisk the white to a froth and stir it in lightly. 
Place in the patty tins and bake in a quick oven. 

Anchovy Omelet. 

Fob Foub Pbbsons. — 6 fillets of anchovies ; 6 pieces of fried 
bread ; 6 eggs ; pepper and salt to taste ; 3 ozs. of butter for 
frying. 

Take six fiUets of anchovy ; fry some pieces of 
bread the same size as the anchovies, and place a 
fillet on each piece of bread; beat up six eggs, 
Season with pepper and salt. With half the quantity 
make a thin flat omelet like a pancake. Do not turn, 
but lay it on a hot dish, over its surface distribute 
the pieces of fried bread and anchovy; with the 
remainder of the omelet make another like the first 
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and lay it over the other. Set it a few minutes before 
the fire to make the two edges adhere, and serve 
very hot. 

Ham Omelet. 

For Thbeb Persons. — 1 oz. of ham ; 4 eggs ; \ teaspoon- 
fdl of pepper ; 2 ozs. of butter for frying. 

Mince one ounce of ham very fine, and if uncooked 
fry it for a minute or two in a little butter. Break 
four eggs into a basin, beat them well, and stir in 
with them the minced ham and a quarter of a tea- 
spoonful of pepper. Put two ounces of butter into 
the omelet yan, and when hot add the eggs and stir 
quickly until the mixture sets. Fry a Hght brown 
and serve very hot. 



Asparagus Omelet. 

For Four Persons. — 26 heads of asparagus ; 4 eggs ; pepper 
and salt to taste ; 2 ozs. of butter ; \ pint of brown gravy. 

Boil twenty-five heads of asparagus and when 
tender cut the green ends into very small pieces; 
Tc\W them with four well-beaten eggs and add a 
little pepper and salt. Melt a piece of butter, about 
two ounces, in an omelet pan, po\ir in the mixture, 
stir till it thickens, fold it over, and serve with a clear 
brown gravy. 

Parmesan Puffs. 

For Three Persons. — 4 J ozs. of bread crumbs ; 4 ozs. of 
grated Parmesan ; 2 ozs. of fresh, butter ; \ teaspoonful 
of cayenne and salt mixed ; 2 eggs. 

Put four ounces of finely grated bread crimibs, 
four ounces of grated Parmesan cheese, two ounces 
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of fresh, butter, and a little salt and cayenne into a 
mortar and pound them thoroughly. Bind the mix- 
ture together with a well-beaten q^%^ and make it 
into balls the size of a walnut ; q^'^ and bread 
crumb them and fiy a nice light colour. Drain them 
and serve very hot piled on a napkin. 

Cheese Omelet. 

For Three Persons. — 4 eggs ; 2 tablespoonfnls of Parme- 
san ; \ teaspoonful of parsle}' ; oajenne and salt to taste ; 
2 ozs. of butter for frying. 

Break four eggs into a basin, add a little salt and 
pepper, two tablespoonfnls of Parmesan cheese. Beat 
all well, add a littie finely chopped parsley ; put two 
ounces of butter on omelet pan, pour it in. Brown 
nicely and serve. 

Spanish Rice. 

For Four Persons.— J lb. of rice ; \ oz. of butter; 2 toma- 
toes ; I tablespoonfiil of grated cheese ; pepper and salt to 
taste. 

Boil half a pound of rice as for curry. Dry it 
well, and fry it with a slice of butter till it is lightly 
browned. Stir into it two large toasted tomatoes 
and a tablespoonf ul of grated cheese. Season with 
pepper and salt. Serve it piled high on a dish. 

Welsh Rabbit. 

For Two Persons. — 3 slices of buttered toast ; 3 slices of 
cheese ; \ teaspoonful of mustard and salt mixed. 

Make some slices of buttered toast, cover them 
with sKces of cheese, spread a little mustard over the 
cheese, and set in a Dutch oven before the fire to melt. 
Serve very hot. 
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Buttered Eggs. 

For Three Persons. — 2 eggs ; 1 oz. of butter ; pepper and 
salt to taste ; three slices of buttered toast. 

Take two eggs and one ounce of butter; melt 
the butter and add the eggs, stirring it the whole 
time. As soon as it thickens sufficiently, put it 
on slices of hot buttered toast, season with cayenne 
and salt. 



Kidney Omelet. 

For Two Persons.— 3 eggs ; 1 kidney ; 2 J ozs. of butter ; 
cayenne and salt to taste. 

Take three eggs, one kidney, two and a half ounces 
of butter ; skin the kidney and cut it very small, fry 
it in some of the butter till cooked. Mix the in- 
gredients for the omelet well, taking care to whisk 
the yolks and whites separately ; season with pepper 
and salt, add the kidney. Melt the butter in the 
omelet pan and fry the omelet tiU nice and brown, 
turn and serve. 



Cheese Fondu. 

For Four Persons. — 1 oz. of flour ; 1 oz. of butter ; 
\ pint of new milk ; cayenne and salt to taste ; 3 ozs. of 
grated Parmesan ; 3 eggs. 

Melt an oimce of butter in a saucepan, mix 
smoothly with it one ounce of flour, a pinch of salt 
and cayenne, and a quarter of a pint of new milk ; 
simmer the mixture gently over the fire, stirring it 
all the time, till it is as thick as melted butter ; stir 
into it three oimces of grated Parmesan cheese. 
Turn it into a basin, and mix with it the yolks of two 
well-beaten eggs, whisk the whites of three to a stiff 
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froth, and just before the fondue is baked add them. 
Pour the mixture into a well-oiled round tin, and 
bake twenty minutes. The tin ought only to be 
half full, as the fondue will rise a great deal. 



Savoury Toast. 

Foil Three Pebsons. — 3 anchoyies ; \ saltspoonfal of 
Finch's dry mustard; 1 oz. of batter; cayenne to taste; 
1 egg; 1 tablespoonful of cream; 1 large slice of brown 
bread and butter toast. 

Bone three anchovies, beat them to a paste, add a 
X)inch of dry mustard, a small piece of butter and 
cayenne ; put it into a saucepan with the yolk of an 
id^^ and a tablespoonful of cream, stir well over the 
fire, but do not let it boil. Make a slice of brown 
bread toast, butter it well, and pour the above over it. 



French Bean Omelet. 

For Three Persons.— 2 tablespoonfals of boiled French 
beans ; 4 eggs ; 2 tablenpoonfuls of grated Parmesan ; 2 ozs. 
of butter for frying ; salt and pepper to taste. 

Cut up the French beans into small pieces, and 
stir them into the eggs, which have been well beaten ; 
next add grated Parmesan cheese, salt, and pepper. 
When thoroughly mixed, put the whole into an 
omelet pan with two oimces of butter, fry a pale 
brown, and serve very hot. 



Anchovy and Whipped Cream. 

For Four Persons. — 6 squares of toast buttered; 1 egg; 
1 oz. of butter; 2 teaspoonfuls of anchovy paste; 1 tea- 
spoonful of mushroom ketchup ; 6 olives ; \ pint of cream ; 
cayenne to taste ; 8 fillets of anchovies. 
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Make some toast, cut it into neat square pieces, 
l)utter it, then spread thickly upon it &e following 
mixture : stir in a jam-pot (placed in a saucepan of 
hot water over the fire) tiie beaten yolk of one egg, a 
small lump of butter, a little cayenne, some anchovy 
sauce or paste, a teaspoonful of mushroom ketchup, 
a few finely chopped olives, and a gill of cream, 
until the thickness of a rich custard (it must on 
no account be allowed to boil). Whip some rich 
cream to a froth, let it drain awhile on a sieve, then 
pile it up on each piece of toast over the anchovy 
custard.. Fillet and bone some anchovies (if very 
scdt they must be well soaked), cut the fiUets into 
halves, lay four strips against the piled-up cream on 
each square of toast (the ends meeting at the top). 
Serve cold. 

Devilled Almonds. 

FoK Six Febsons. — \ lb. of sweet almonds ; cayenne and 
salt to taste ; 2 ozs. of batter for frying. 

Blanch some sweet almonds, sprinkle them with 
cayenne pepper and a little salt, ny them in butter 
untn a rich golden colour, place them on lMX)wn 
paper to drain 08. the fat. Serve them cold. 
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Rich Christmas Pudding. 

For Twblvb Fbbsons.— -| lb. of flour ; 1 lb. of suet ; J 
lb. of currants ; 1 lb. of raisins ; 2 ozs. of candied peel ; i lb. 
of grated bread ; j^ lb. of sugar ; 1 lemon ; 1 teaspoonful of 
spice ; 8 eggs ; 1 wineglass of rum or brandy. 

Chop the suet finely, well dry the currants, stone 
and chop the raisins, grate the bread, pound the 
sugar, grate the lemon peel ; mix all the dry ingre- 
dients together, then add the eggs (the whites and 
yolks beaten separately), and afterwards the rum or 
brandy. Boil twenty-four hours in a weU-buttered 
round basin, serve with brandy butter, made as 
follows : half a pint of cream whisked to a froth, 
one wineglassful of brandy, sugar to taste, quarter 
pound of chopped blanched almonds. To be served 
in a tureen and eaten cold with the pudding. 

Bakewell Pudding. 

For Six Persons. — ^Enouffh puff paste to line a pie-dish ; 
2 ozs. of candied peel ; ^ lb. of bkckberrv jam ; ^ lb. of 
apricot jam ; i lb. of strawberry jam : ^ lb.' of cheese cake 
mixture ; ^ lb. of sugar ; ^ lb. of butter ; 4 eggs. 

line a pie-dish with paste covered with chopped 
candied peel, place on it several layers of different 
coloured jam, and then a layer of cheese cake mix- 
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ture (page 46). Clarify the butter and add the sugar 
to it, the yolks of four and the white of one ^^'^y and 
the chopped almonds ; pour on the top of the layers 
of preserve, and grate some fine sugar over it. Bake 
in a moderate oven an hour and a quarter. 

Lemon Dumplings. 

For Two Fbbsons.— 1 lemon ; 2 ozs. of sugar ; \ lb. of 
bread crumbs ; \ lb. of suet ; 2 eggs. 

Squeeze the juice of a lemon into the grated bread 
crumbs, and add the grated rind of the lemon. 
Shred the suet very fine and put it with the rest of 
the ingredients, beat two eggs well and add them. 
Make into small dumplings and boil three hours. 
Serve with sugar dusted over them. 

Mincemeat for Mince Pies. 

To LAST FOR Seyeral Months. — 2i lbs. of raisins ; 2J lbs. 
of currants; 2^ lbs. of snet: 2} lbs. of apples ; 2 lbs. of 
sugar ; \\ lbs. of orange peel ; 1 oz. of allspice : 2 sticks of 
cinnamon ; 1 bottle of sherry ; 1} pints of brandy. One lb. 
weight of mincemeat will msuce 18 mince pies. 

Two and a half pounds of raisins, two and a half 
poimds of currants, two and a half pounds of beef 
suet, the same quantity of apples, with two pounds of 
sugar, one and a haH pounds of orange peel, one 
ounce of allspice, a very little cinnamon, a bottle of 
sherry, and a pint of brandy. Chop all the ingre- 
dients well except the currants ; mix thoroughly, put 
into a nice jar, and keep tightly tied down until 
wanted for use, and iihen add a little fresh brandy to 
the mince used. Bake in small patty tins lined with 
pufiE paste about three quarters of an hour in a quick 
oven. 
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Lemon Snow Pudding. 

For Four Persons. — \ oz. of gelatine ; \ lb. of white sugar ; 
4 lemons ; 2 eggs. 

Dissolve half an ounce of gelatine in water, add 
lialf a pound of white sugar and the juice of four 
lemons. Boil for ten minutes. Strain and let it 
stand till cold and it begins to thicken, then add the 
-whites of two eggs well beaten, and whisk all together 
until light. Put into a glass dish and stand to get 
cold. 

Velvet Cream. 

For Ten Persons. — f oz. of isinglass; 1 teacupful of 
sheny ; 1 lemon ; 2 ozs. of sugar ; 1 pint of cream. 

Dissolve three-quarters of an ounce of isinglass in 
a small quantity of water, a teacupful of sherry, 
with the juice and grated rind of a lemon. Sweeten 
to taste. When dissolved strain through a muslin 
and stir it into a pint of cream. Pour into a mould 
and allow to get cold. 

Castle Puddings. 

For Five Persons. — 2 eggs ; 2 ozs. of butter ; 2 ozs. of 
sugar ; 2 ozs. of flour ; 1 lemon ; \ saltspoonful of vanilla ; 
tins or cups for baking in. 

Weigh two eggs in the shell, and take the same 
weight of butter, sugar, and flour ; put the butter 
into a basin before the Are till half melted, then beat 
it to a cream. Beat the whites and yolks of the eggs 
together for ten minutes and mix them lightly with 
the butter, add the sugar, then the flour, add some 
grated lemon peel and a few drops of vanilla. Bake 
twenty minutes in a slow oven in cups. 
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Claret Jelly. 

Fob Ten Pbbsons. — 1 oz. of isinglass; J bottle of claret; 
half a lemon ; 1 capful of raspberry juice : 1 tablespoonful o! 
brandy ; \ lb. of loaf sugar ; \ pint of cream ; \ salt- 
spooniul of yanilla. 

Boil for a few minutes one ounce of Swinbum's 
isinglass with haK a bottle of claret, the juice and 
rind of half a lemon, a small teacupful of raspberry 
juice, a tablespoonful of brandy, half a pound of 
loaf sugar. Pour into a china mould and put aside 
till the following day. When it is to be used, serye 
with a garnish of whipped cream flavoured with 
vanilla. 

Chocolate Cream. 

Fob Ten Pbksons.— 1 oz. of gelatine ; 3 ozs. of chocolate ; 
ozs. of sugai 
1 teaspoonful < 



2 ozs. of sugar ; \ pint of milk ; 3 eggs ; \ pint of cream ; 
* T of yanilla. 



Cover one ounce of gelatine with water ; pound 
three ounces of chocolate with castor sugar to taste, 
put it with three-quarters of a pint of milk into a 
saucepan, stir tiU it thickens ; do not allow it to boil, 
but when entirely dissolved take away from lire and 
stir in the yolks of three previously beaten eggs and 
add the gelatine, whisk in half a pint of cream. 
When the mixture is nearly cool put into it a tea- 
spoonful of vanilla. Pour into a china mould and 
allow to stand in a cool place imtil the following 
day. 

Cheese Cakes. 

For TwELyB Cheese Cakes. — 4 eggs ; \ lb. of sugar ; 2 
lemons ; 2 ozs. of butter ; sufficient puff paste to line the 
patty pans. 

Beat the yolks of four eggs till nearly white, add 
a quarter of a pound of castor sugar and the juice 
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a.iid grated rind of two lemons. Line some patty 
pans with good pufP paste, put some of the mixture 
into each with a tiny piece of butter on top, and bake 
in a hot oven. 



Meringues. 

Fob Eight Persons. — 6 eggs ; 12 ozs. of castor sugar ; 1 
teaspoonful of vanilla ; \ pint of cream. 

For meringues use equal weight of sugar and 
eggs. Put the castor sugar on a wire sieve and sift 
it through on to a paper; put some of the sugar 
into a copper stewpan and whip the whites of the 
eggs used gently imtil quite firm with it ; put in the 
rest of the sugar with a dessert-spoon very lightly. 
When firm enough to bear an ^^'^ laid on it take it 
out of the copper stewpan with a table-spoon and 
place it in rows on white writing paper. Cast sugar 
all over. Place the paper on which the shapes are 
on a baking tin. The oven must be rather hot and 
the door must be kept open. Bake until firm and of 
a pale colour. Take out, heat a knife in hot water 
and cut the meringues o£^ the paper they are baked 
on ; take out some of the soft inside and fill with 
whipped vaniUa-fiavoured cream properly sweetened. 
Jam two cases together, letting the cream bulge out 
at the sides. 

Apricot Cream. 

For Tbn Pebsons. — \ oz. of isinglass ; f of a cup of milk ; 
4 bitter almonds ; 6 6zs. of apricot jam ; \ pint of milk ; \ 
pint of cream ; 2 eggs ; 2 oz. of sugar. 

Dissolve half an ounce of isinglass in a stewpan 
with three-quarters of a cupful of milk, simmer it 
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over a slow fire till dissolvedy stirriiig occasionally ; 
strain into a teacup through a fine sieve. Mix foui 
pounded bitter almonds with six ounces of apricot 
jam rubbed through a sieve, put it into a saucepan 
with half a pint of milk, stir till it thickens^ but do 
not allow it to boil ; take away from the ^x^ and 
whisk in the beaten yolks of two eggs. Whisk to a 
8ti£^ froth half a pint of cream sweetened, and stir 
it lightly into the other ingredients, then add the 
isinglass nqt quite cold. Pour into a china mould 
and allow to set until next day. 



Sponge Souffle. 

For Four Persons. — Four penny sponge cakes ; \ lb. straw- 
berry jam ; 1 glaes of sherry ; 1 oz. castor sugar ; 3 eg^ ; 
\ a siBltspoonfiil of yanilla. 

Use stale sponge cakes. Cut in halves and spread 
each half with strawberry jam ; pour a glass and a 
half of sherry over the cakes, beat the whites of 
three eggs to a froth with a little white castor sugar 
and a few drops of vaniUa. Place in lumps over the 
cakes and set in an oven. 



Almond Pudding. 

For Four or Five Persons. —J lb. of almonds ; \ lb. of 
bread crumbs ; \ lb. of suot ; 3 eggs ; \ pot of apricot jam. 

Mix the poimded almonds with the finely grated 
bread crumbs, suet, the well-beaten eggs, and half 
a pot of apricot jam. Put in a china mould and 
boil three-quarters of an hour. Turn out before 
serving. 
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Hunter's Pudding. 

For Eight Persons. — \ lb. of castor sugar ; J lb. of suet ; 
^ lb. of flour ; \ lb, of currants ; \ lb. of stoned raisins ; \ a 
lemon ; 6 Jamaica peppers ; 4 eggs : 1 glass of brandy ; 1 
pint of milk ; \ saltspoonf ul of salt. 

Mix the castor sugar with, the suet, flour, currants, 
stoned raisins, the rind of half a lemon shred very 
finely, the peppers finely powdered, four eggs, a 
glass of brandy, a little salt, and sufficient milk 
to make it of a proper consistence. Boil in a floured 
doth for nine hours and serve with sweet sauce. 



Brandy Pudding. 

For Six Peksons. — J lb. of dried cherries ; 2 French rolls ; 
\ lb. of macaroons ; 1 glass of brandy ; 1 glass of sherry ; 
"6 eggs ; 1 pint of cream or milk ; \ a lemon. 

Line a mould with dried cherries, then thin slices 
of French roll, afterwards with macaroons. Hepeat 
cherries, roU, and macaroons until the mould is full ; 
sprinkle a glass of brandy and one of sherry. Beat 
three eggs, yolks and whites, and add to a pint of milk 
or cream, lightly sweetened, and the grated rind of 
half a lemon. Sink the liquid into the solid parts. 
Steam one hour. 



Potato Fritters. 

For Four Persons. — 4 large potatoes ; 1 pint of milk ; \ 
lb. of macaroons ; \ saltspoonf uL of vanilla ; 3 eggs ; 1 oz. 
of bread crumbs; 2 ozs. of lard for frying. 

Boil and mash four potatoes, stir them into a pint 
of milky warm for fitteen minutes; flavour with 

B 
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pounded macaroons and a drop of vanilla ; boil and 
add two yolks of eggs, stir with, a wooden spoon 
until a thick batter, pour into a dish ; wben cold roll 
into balls, Q%'g and bread crumb them and fry in 
boiling lard. Place on a brown paper in front of the 
fire to drain J sprinkle with castor sugar. 

Pineapple, Apricot, or Orange Fritters. 

For Four Persons. — 2 oranges, or 4 slices of pin«, or 6 
halves of apricots ; 1 wineglassful of brandy ; 2 ozs. of 
sugar ; 1 lemon. To make white hatter y or if preferred^ as oh 
pa^e SI. 2 tablespooiifuls of flour ; 1 dessertspoonful of salad 
oil ; 1 gill of water (more may be used if required) ; 1 egg, 
(the white only to be used, and well beaten, put in just before 
the batter is to be used). 

Cut the fruit into slices, halves, or quarters, soak 
in brandy with some sugar and lemon peel for an 
hour, drain, dip in batter and fry ; drain once more, 
and serve sprinkled with powdered sugar. 



Sweet Onnelet. 

For Three Persons — 3 eggs ; \ saltspoonful of salt ; 2 
teaspoonfuls of castor sugar ; 1 oz. of butter lor frying ; \ lb. 
of jam. 

Beat separatdy the yolks and whites of three eggs, 
adding a quarter of a saltspoonful of salt to the 
whites, which must be whipped to a stiff froth. Beat 
the yolks to a cream, and add a tablespoonful of 
castor sugar to them ; mix lightly with the whites. 
Heat an ounce of butter in an omelet pan, and 
when it is quite hot pour in the mixture. Stir it 
quickly with a spoon till it begins to set. The pan 
must be shaken to prevent the omelet sticking to it. 
Warm some quince or apricot jam, and when the 
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omelet is of a nice yellow colour, take it out of the 
pan, spread the jam on one half, fold the other over, 
dust with castor sugar and serve. 



Pineapple Cream. 

For Four or Five Persons. — \ pot of pineapple jam ; 
I oz. of gelatine ; 2 ozs. of castor sugar ; \ lemon ; \ a pint 
of cream. 

Eub half a pot of pineapple jam through a sieve 
with a wooden spoon. Soak tiiree-quarters of an 
ounce of best gelatine in three tablespoonfuls of 
water, then put it in a saucepan on the fire and 
stir until quite melted; add two ounces of castor 
sugar and the juice of half a lemon ; pour through a 
strainer and mix with the jam. Whisk half a pint 
of cream to a stiff froth ; add this lightly to the other 
ingredients and stir. Pour into a well-scalded mould 
that has been rinsed out with cold water. 



Five Minutes Swiss Roll. 

For Three Persons. — 1 tablespoonf ul of flour ; 1 table- 
spoonful of sugar ; 1 teaspoonf ul of baking powder ; 1 q%% ; 
\ lb. of apricot jam ; \ oz. of castor sugar. 

Take one tablespoonful of flour, one of sugar, a 
teaspoonful of baking powder, and one Q^'g well 
beaten ; mix all together and pour into a smaU long 
dripping tin that has been previously greased. It 
shoidd be from a quarter of an inch to half in thick- 
ness. Bake lightly for five minutes. Have ready 
some warmed apricot jam, spread it over the surface 
of the pastry, roll up like a bolster. Dust over with 
castor sugar and serve. 
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Apple Shape. 

For Six or Seven Persons. — 1 lb. of apples; 4 ozs. of 
sugar ; \ pint of water ; 1 lemon ; 1 oz. of gelatine. 

Cut a pound of apples into small pieces, having 
previously peeled and cored them. Stew them with 
four ounces of sugar and half a pint of water; 
squeeze the juice of a lemon over the apples and 
j^rate a little of the rind, but only the outside. Cook 
the apples till quite tender, stirring every now and 
then. Dissolve some gelatine, about an oxince, with 
a quarter of a pint of water, and then stir it well 
while on the fire after it has swelled sufficiently ; rub 
the apples through a sieve and stir in the gelatine. 
8cald a mould and then rinse it out in cold water, 
pour the mixture into it and stand it in a cool place. 

Gooseberry Fool. 

For Ten Persons. — 1 quart of gooseberries ; 1 pint of 
water ; sugar to taste ; 1 quart of milk ; 2 eggs. 

Put a quart of gooseberries into a pint of water in 
a stewpan ; when the fruit begins to swell drain the 
water from them and press them through a colander, 
sweeten to taste, and set to get cool. Beat in a quart 
of milk the yolks of two eggs, stir it over the fire 
until it begins to simmer, then take it off and stir it 
gradually into the cool gooseberries. Serve when 
cold. 

Strawberry Cream without Cream. 

For Fora on Five Persons. — \ lb. of strawberry jam ; \ 
b. of sugar ; 4 eg^a. 

Hub fiomo strawberry jam through a wire sieve; 
mix a quarter of a pound of sugar well sifted. Beat 
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with these the whites of four eggs for one hour, and 
put in lumps in a glass dish. 

Carrot Pudding. 

For Three or Four Persons. — 2 ozs. of carrots ; 2 penny 
spoDffe cakes ; 1 teacupf ul of milk ; 3 ozs. of milk ; 1 wine- 
glassiul of sherry; \ wineglasaful of brandy; 1^ ozs. of 
sugar ; 1 oz. of candied peel. 

Eub three ounces of tenderly boiled carrots through 
a hair sieve with a wooden spoon. Pour upon two 
penny sponge cakes a teacupf ul of boiling mUk ; 
whisk three eggs to a froth, and then beat the milk 
and cake smooti^. Mix the carrots, eggs, and milk 
together, with three oimces of butter, a wineglass- 
f ui of sherry, half a wineglass of brandy, and enough 
white sugar to sweeten it. Put it into a dish, gar- 
nish the top with candied peel cut in thin slices. 
Bake in a warm oven for twenty minutes. 

Rice Fruit Pudding. 

For Six Persons. — 1 breakfast-cupful of rice ; J lb. of 
fruit ; 2 ozs. of castor sugar ; 2 eggs. 

Swell some rice with a little milk over the fire ; 
mix fruit of any kind with it (raisins, quartered 
apples, currants, or gooseberries), sweeten, break the 
eggs into the rice to bind it, and boil well in a floured 
cloth or mould. 

Apple Custard. 

For Six Persons. — 6 pippins ; \ lb* of loaf sugar ; 
cloves ; \ pint of custard, as on page 68. 

Pare and slice six pippins, melt half a pound of 
loaf sugar in half a pint of water and six cloves, and 
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skim ; put in the apples and stew tOl the liquor vt 
nearly gone. Lay them iu a deep dish, take out the 
cloves ; when they arfi Dold pour in a pint of cuet^rd 
and let it cook by setting the dish in boilings water. 
It is delicious. 



Rich Custard Pudding. 

For Four Persons. — 4 egp^s ; 1 pint of milk ; 1 gill of 
cream ; \ a lemon ; \ saltspoonful of salt ; 1 oz. of sugar. 

Whip four eggs and a pint of new milk, a gill of 
sweet cream, and the gjated rind of half a. lemon » a 
little salt ; sweeten to taste. Boil until j net thick, 
and lay in a glass dish. Whip some cream and lay 
over the top. 

Victoria Sandwiches- 

For Eight or Ten Peusons, — 3 eg^ ; 6 ozs. of butter ; 
6 ozs. of sugar ; 6 ozs. of Hour ; 1 pot of apricot jam. 

Take three eggs, their weight in butter^ sugar, 
and flour ; mix the butter and sugar first, then ths 
flour and the eggs well beaten. Bake in a baking 
tin in a slow oven. When a pale brown, cut in 
halves, spread one half with apricot jam and place 
the other haK over it. Cut to any shape the sand- 
wiches are required. Serve oold. 



Potato Vanilla Souffle, 

For Five Persons. — 4 potatoes ; 1 oz. of butter ; \ pint 
of milk ; 1 oz. of sugar ; \ aaJtflf loonfnl of vanilla. 

Bake four good- sized potatoes for three-quarters 
of an hour ; when soft scoop out all the inside of the 
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potatoes and rub it tlirough a wire sieve. Boil an 
ounce of butter and quarter pint of milk ; add sugar 
to taste and fifteen drops of vanilla, then the sifted 
potato smoothly. Add the yolks of three eggs one 
by one, beating well together with a wooden spoon. 
Beat the whites of four eggs and a pinch of salt, 
and beat them separately in another basin to a stiff 
froth. Mix all together carefully, and bake in a 
well-greased souffle tin in a hot oven, until it rises 
well and is of a pale brown colour. The tin should 
be only half filled with the mixture. 

Open Golden Tart. 

Fob Four Febsons. — ^Enough short paste to line a mould ; 
2 ozs. grated bread crumbs ; 1 cupful of golden syrup. 

Line a plain flat mould with short paste, rolled 
rather thin. Mix some golden syrup wilJi some finely 
grated bread cnmibs, cover the paste about half an 
inch in thickness. Add more golden syrup from 
time to time while baking if the contents of the tart 
seems too dry. 

Blay Custard Pudding. 

For Four or Five Persons.— 4 eggs ; 1 pint of milk ; 2 
tablespoon! uIb of castor sugar ; \ lb. of apricot jam ; 1 oz. of 
bread crumbs ; \ saltspoonful of vanilla. 

Beat the yolks of four eggs to a cream, add a pint 
of milk and two tablespoonfuls of castor sugar. 
Whip the whites of two eggs to a stiff froth, adding 
a pinch of salt. Place a thick layer of apricot or 
strawberry jam at the bottom of a neat-looking pie 
dish and spread over it a thin layer of fine bread 
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crumbs. Lightly mix the yolks and whitea together, 
and pour the mixture into the pi o dish and bake imiil 
the custard is set. "WTiip the whitea of two eggs to 
a stiff froth, adding a drop or two of vanilla and 
some sugar ; place on the top oi the custard in the 
pie dist and bake until of a fine brown colour. Serve 
cold. 

Snow Pudding. 

For Six Persons. — \ lb. of loaf sugar ; 2 lemoua ; 2 egg ^ ; 
^ oz. of gelatine ; \ pint of milk. 

Take half a pound of loaf sugar^ the ]uice of two 
lemons, and the whites of two eggs- Dissolve half an 
ounce of Nelson's gelatine in half a pint of cold water 
gently by the fire, not allowing it to boil, and etirriug 
it occasionally; put all into a large basin and whisk 
for an hour, it will then turn out like a thick white 
cream. Pour it into a china mould and stand to get 
cold. Make a custard of the yolks of two egga, and 
when cold turn the shape out into a glass cLish| and 
pour the custard round it* 

Macaroon Basket. 

For Eight Persons. — 2 oza. of butter ; J lb. of lon.f siigur : 
2 doz. macaroons ; J lb. of cryst,allisad ch^riea ; ^ pint of 
cream ; J saltspoonful of vanilla ; J lb. of loaf sugar for 
the handle. 

Use an ordinary cake baking tin^ smear the sidea 
and bottom well with butter. Dissolve three-quarters 
of a pound of loaf siigar in half a pint of water, 
stir over the fire. Dip the macaroons separately 
into the syrup and cover the bottom and Hidea of the 
mould, letting each macaroon touch its neighbour. 
Commence from the bottom and work upwards* 
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Allow each row of marcaroons to be cold before adding 
another. When firmly set remove from the tin or 
mould, and fill with crystallised cherries and whipped 
cream flavoured with a little vanilla and sweetened. 
Make a handle to the basket by boiling a quarter 
of a pound of loaf sugar with a little water over a 
clear fire, with a little gum water to clear it. It will 
be sufficiently boiled when a little plunged into cold 
water on a stick will break off brittle. Pour it on a 
slightly oiled marble slab, pull it, cut into lengths, 
and twist two pieces together. Fasten, before it has 
time to get cold, on to the sides of the macaroon 
basket. 

Bread Fritters. 

For Three Persons. — 1 pint of bread ; 1 pint of boiling 
milk ; 3 eggs ; 1 tablespoonful of brandy or sherry ; 1 table- 
spoonful of butter ; } oz. of salt ; 2 ozs. of sugar ; \ a 
lemon ; 2 ozb. of butter for frying. 

Break a pint of stale bread into very small pieces. 
Pour a pint of boiling milk over it, for ten minutes 
cover up. When perfectly soaked beat till smooth, 
and add three well-beaten eggs, a tablespoonful of 
brandy or sherry, one of butter, a little salt and sugar 
to taste ; beat it light. Dissolve a piece of butter in 
an omelet-pan, pour the butter into it and allow it to 
fry gently. When one side is brown turn the pan- 
cake over and fry on the other. Lay one over the 
other for serving, cut through in quarters, squeeze a 
lemon over the whole, and dust with castor sugar. 

Fig Pudding. 

For Six pERSONS.r-i lb. of dried figs ; 3 ozs. of suet ; 
2 ozs. of bread crumbs ; 2 ozs. of flour ; ^ saltspoonfol of 
nutmeg ; 1 eg^ ; 2 tablespoonfuls of milk. 
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Finely chop a quarter of a pound of dried figs, 
three ounces of suet, two ounces of bread crumbs to 
be added after the suet is well rubbed into two ounces 
of flour, add to them the chopped figs, the sugar, and 
a suspicion of nutmeg. Mix well together. Break 
one ^^^ into a basin, and add two tablespoonfuls of 
milk ; stir this with the other ingredients. Cover 
with a greased paper and stand m a saucepan of 
boiling water half way up the sides of the basin. 
Steam six hours. 

Marmalade Pudding. 

For Four Persons. — 3 ozs. of suet ; 4 ozs. of bread crumbs; 
3 tablespoonfuls of marmalade ; 1 e%% ; 1 lemon ; 1^ ozs. of 
candied peel. 

Mix three ounces of suet with four of bread crumbs. 
Put this in a basin with three tablespoonfuls of mar- 
malade. Beat an ^^^ and mix with the ingredients, 
also the grated rind of a lemon and an ounce and 
a half of candied peel as well as the lemon juice. 
Cover with a greased paper and steam four hours. 



Swiss Roll. 

For Three Persons. — 1 J ozs. of butter ; \\ ozs. of sugar ; 
1} ozs. of flour ; 2 eggs ; 2 tablespoonfuls of milk ; 1 tea- 
spoonful of baking powder ; J lb. of apricot jam. 

Beat the butter to a cream, add the same weight 
of sugar, put in three-quarters of an ounce of flour 
and a weU-beaten ^^'^y then add three-quarters of an 
ounce more flour and another ^^^ ; mix well together. 
Mix one teaspoonful of baking powder wifli two 
tablespoonfuls of milk and add to the ingredients. 
Bake ten minutes on a greased paper fitted into a 
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"baking tin. Spread it when just browned with 
apricot jam, roll it up carefully, and sift castor sugar 
over it. 

Apple Meringue. 

For Four or Five Persons. — 4 apples ; 2 ozs. of butter ; 
5 ozs. of pounded sugar ; 1 tablespoont'ul of blackberry jam ; 
2 eggs. 

Cut into quarters four apples, take out the core, and 
cut in slices. Stew over a brisk fire for a quarter of 
an hour with two ounces of butter and two ounces of 
pounded sugar. When cool add a tablespoonful of 
blackberry jam, or apricot, pile up in a dish and 
cover with the whites of two eggs whipped stiff, with 
three ounces of castor sugar. Sprinkle more sugar 
over and bake for ten minutes till of a pale brown 
colour. 

Manchester Pudding. 

For Four or FnrB Persons. — J lb. of bread crumbs ; J 
pint of milk ; \ lb. of butter ; 2 ozs. of sugar ; 3 eggs ; 
1 lemon ; | lb. of apricot jam. 

Boil a quarter of a pound of bread ten minutes in 
half a pint of milk, pour it into a basin, add a 
quarter of a pound of butter, two ounces of sugar, 
diree eggs well beaten, and the grated rind of a 
lemon. Line a pie dish with apricot jam, pour in 
the above mixture and bake an hour. Serve in the 
pie dish in which it was baked. 



Rice Snowballs. 

For Six Persons. — 1 teacupful of rice ; 1 quart of milk ; 
2 o^s. of sugar ; 1 bay leaf ; \ saltspoouf ul of vanilla ; 2 ozs. 
of butter. 
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Simmer for five hours a teacupful of rice in a quart 
of milky stirring it every Httle wliile. Flavour with 
bay leaves, and after it has been removed from the 
fire, a little vanilla. When nearly done stir in a 
piece of butter the size of an q^^^ and sug^ to taste. 
Put into cups aud turn out when cold. 

Batter for Fritters. 

Fob Three Persons. — 4 ozs. of flour ; \ pint of water ; 1 
oz. of butter ; 1 egg ; 1 pinch of salt ; ^ oz. of sugar ;. 2 
ozs. of butter for frying. 

Mix four ounces of flour with a quarter pint of 
water into a smooth batter ; dissolve one ounce of 
butter over a slow fire and then stir into the flour ; 
add the white of one e^^ beaten to a stiff froth and 
stir lightly ; put in salt and sugar to taste. Fry in 
butter. 

Cake Fritters^ 

For Four Persons. — 5 small rounds of cake; f pint of 
cream ; 4 dessertspoonfuls of apricot jam ; 1} ozs. of butter 
for frying. 

Cut a stale cake into pretty-looking shapes, either 
round, oblong, or square, about an inch in thickness; 
pour a little cream over each piece and fry in butter 
a light brown ; spread with apricot or strawberry jam. 

Canadian Floating Islands. 

For Six Persons. — 1 egg ; 3 ozs. of currant jelly ; 1 quart 
of cream. 

Take the white of an q^^, beat to a froth, add a 
glass of currant jelly, beat them together until a 
spoon will stand up in it; drop a spoonful at a time 
into a bowl of sweet rich cream. 
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Molasses Sauce Pudding. 

For Four or Fivb Persons. — 3 ozs. of batter ; 3 ozs. of 
flour ; \ pint of milk ; 3 ozs. of sifted sugar ; 1 %%'g. 

Sauce, — 3 ozs. of molasBes ; 3 ozs. of sugar ; 1 tablespoonfdl 
of floor. 

Take three ounces of butter and beat it to a cream; 
smoothly mix it with three ounces of flour, half a 
pint of boiling milk, three ounces of finely sifted 
sugar, and an egg well beaten ; pour into a buttered 
basin and bake for twenty minutes. Turn out to 
serve, and pour round the pudding a sauce made of 
equal parts of sugar and molasses boiled together 
with a little flour stirred in. 

Potato Pudding. 

For Four Persons. — J lb. of potatoes ; J lb. of butter ; J lb. 
of sugar ; 2 eggs ; 1 lemon. 

Mash a quarter pound of potatoes, while hot rub 
in quarter pound of butter, then add quarter pound 
of sugar, then two eggs well beaten, and last of all 
the juice of one lemon. 

Popovers. 

For Four Persons. — 3 eggs ; 3 cupfuls of flour ; 3 cup- 
fuls of milk ; 1 oz. of sugar ; i pint of fruit sauce. 

Beat three eggs very light, add three cups of milk, 
sugar to taste, then three cups of flour ; beat rapidly 
and smoothly. Half fill some cups with the mixture 
and serve with fruit sauce. 

Hasty Pudding. 

For Three Persons. — 1 cupful of Indian maize ; 1 quart 
of milk ; 2 ozs. of butter ; 2 ozs. of sugHr. 
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Sprinkle and stir some Indian maize into boiling 
milk till the consistence of cream ; boil three-quar- 
ters of an hour. Serve in a silver dish; eat with 
butter and sugar. 

Boiled Custards. 

For Eight or Ten Persons. — IJ pints of milk; 2 bay 
leaves ; \ saltspoonful of cinnamon ; 8 eggs ; 2 ozs. of easier 
sugar ; \ pint of cream ; \ lb. of sweet almonds. 

Put a pint and a half of milk in a clean saucepan, 
with two bay leaves and a very little cinnamon, over a 
slow fire till it boils. Grate twelve sweet almonds into 
a basin, and break in four eggs and four more yolks. 
Mix sufficient castor sugar to sweeten ; whisk aU 
well together. When the milk boils take it off the 
fire and stir in half a pint of cream, then mix the 
whisk well with it and strain it through a hair sieve 
into another saucepan. Put it on a slow fire and stir 
it till it begins to thicken (if it boils it will spoil.) 
Pemove from the fire and stir tOl it is cool, or it will 
curdle. As soon as it is cold pour into glasses, put 
some chopped almond on the top of each, and serve. 



Guards' Pudding. 

For Six Persons. — 3 ozs. of butter ; 3 ozs. of bread ; 3 
ozs. of loaf sugar ; 3 eggs ; 3 tablespoonfuls of strawberry 
jam; 1 saltspoonful of carbonate of soda; \ pint of wine 
sauce. 

Mix well three ounces of melted butter, three 
oimces of bread crumbs, three ounces of loaf sugar, 
three eggs well beaten, three tablespoonf uls of straw- 
berry jam, one saltspoon of carbonate of soda. 
Steam two hours and serve with wine sauce. 
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Boiled Lemon Pudding. 

For Six Pebsons. — \ lb. of suet ; 1 lemon ; the cnimb of 
balf-a-quartern loaf ; \ lb. of loaf sugar ; 2 eggs ; ^ glass of 
brandy ; J a glass of sherry ; J oz. of citron peel ; 12 
blanched sweet almonds. 

A quarter of a pound of suet, half the peel and the 
juice of one lemon, the crumb of a half -quartern 
loaf, quarter of a pound of loaf sugar, two eggs, the 
whites and yolks to be beaten separately, a little 
brandy, half a glass of sherry, some almonds cut in 
three pieces, a few slices of citron peel. To be boiled 
an hour. 

Bird's Nest Puddings. 

For Six Pbrsons. — 6 apples ; 6 Qg^ ; 1 quart of milk ; 
2 bay leaves; \ saltspoonful of yanilla; ^ a lemon; 6 
cloves ; 1 wineglass of brandy ; 2 ozs. of chopped almonds. 

Take six large apples, dig out the cores, make a 
custard (six eggs to a quart of milk, two bay leaves, 
and a few drops of vanilla) ; place a little finely cut 
lemon peel inside each apple, and one clove. Lay the 
fruit in a dish, pour the custard over, and bake half 
an hour. A wineglassf ul of brandy may be added to 
the custard if liked ; also some blandied chopped 
almonds, just before serving, can be scattered about 
over the dish. To be served cold. 

Currant Shape. 

For Six or Eight Persons. — \ pot of black currant jelly ; 
2 ozs. of sugar ; 1 pint of water ; 4 drops of vanilla ; 7 ozs. 
of ground rice. 

Boil half a pot of black currant jelly with a pint of 
water, add two ounces of sugar and some drops of 
vanilla. When boiling, add seven ounces of ground 
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rice. Boil for ten minutes, stirrinff all the time; 
pour into a mould well soaked in cold water. Turn 
out wlien set and serve with cream. 

Swiss Pancake. 

For Three Persons. — 2 pieces of bread ; J pint of milk; 

2 tablespoonfuls of flour ; 1^ ozs. of butter for frying ; ^ lb. 
of apricot jam ; \ oz. of sifted sugar. ^ 

Cut two pieces of bread haK an inch thick and 
three inches long, dip in milk and flour, fry a light 
brown, spread apricot jam between the two, sift sugar 
over and serve. 

Apple Charlotte. 

For Eight Persons. — 6 apples ; 3 ozs. of bread carumbs ; 

3 ozs. of brown sugar ; 3 ozs. of butter ; 1 teacupful of water ; 

4 slices of buttered bread ; \ pint of cream to be served 
with it. 

Peel and core six large apples ; arrange in a deep 
tart dish a layer of bread crumbs, over them a layer 
of apples sliced, over which strew brown sugar and 
bits of butter. Then cover with a layer of crumbs, then 
another of apples, sugar and butter until the dish is 
full; pour over all a teacup of water. Cover the 
whole with a close layer of thin slices of buttered 
bread ; press a plate firmly over the tart dish and 
bake slowly. Serve with cream and sugar. 

Almond Souffle. 

For Three Persons. — 1 oz. of butter ; 3 tablespoonfuls of 
flour ; \ pint of miik ; 1 tablespoonful of sugar ; 4 eggs ; 2 
ozs. of blanched almonds. 

Mix one ounce of butter and three tablespoonfuls 
of flour, and, gradually, half a pint of milk. Boil to 
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a thick paste, stirring all the time ; add a tablespoon- 
f ul of sugar, the beaten yolks of four eggs, some 
chopped ahnonds, the whites of the eggs beaten to a 
stiff froth with a knife. Bake in a souffle dish. 



Gingerbread Pudding. 

Fob Eight Persons.— 4 lb. of flour ; \ lb. of suet ; J lb. 
of bread crumbs ; \ lb. 01 sugar ; 1 oz. of ground ginger. 

Mix all together with treacle and a Httle water. 
Boil four hours. It can be boiled or baked ; if the 
latter, mix thinner. 



Excellent German Pudding. 

For Eight Pbrsons. — \ lb. of pea-flour ; 6 eggs ; J lb. 
of sugar ; \ oz. of sweet almonds ; 2 bitter almonds ; \ a 
lemon. 

Half a pound of pea-flour mixed with the yolks of 
six eggs for half an hour, a quarter of a pound of 
sugar, half an ounce of sweet ahnonds, one or two 
bitter almonds, the grated rind of half a lemon ; add, 
finally, the stiff snow of six eggs. Boil the whole for 
an hour in a well-buttered tin. 



Sultana Pudding. 

For Eight Persons. — \ lb. of sultana raisins ; \ lb. of suet ; 

1 breakfast-cupful of bread crumbs ; 2 tableBpoonfuls of flour; 

2 tablespoonfuls of sugar ; 2 well-beaten eggs ; \ pint of 
milk ; 1 teaspoonful of ginger ; \ saltspoonf ul of nutmeg ; 1 
tablespoonful of brandy. 

Mix together half a pound of sultana raisins, half 
a pound of finely chopped suet, a large cupful of 
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bread crumbs, two tablespoonf uls of flour, two table- 
spoonfuls of sugar, two weU-beaten eggs, half a pint 
of milk, a teaspoonf ul of ground ginger, a very little 
nutmeg, a tablespoonf ul of brandy. Boil in a buttered 
mould Ave hours, with a floured doth tied over the 
top. 

Green or Unripe Fruit Tarts. 

FoK Six Persons. — 1 quart of fruit ; \ lb. of sugar ; 
enough puff paste to cover a pie dish ; 1 oz. of castor sugar. 

If green or unripe fruit is used for tarts, it should 
be first stewed with half its weight of sugar and a. 
little water, and then poured with its syrup into a pie 
dish and covered with puff paste. Castor sugar 
should always be sifted over a fruit tart before send- 
ing it to table. 

Canadian Cherry Pie. 

Fob Five Persons. — 1 quart of cherries ; 1 handful of 
flour ; \ pint of molasses. 

Stone your cherries, lay some paste in a deep dish, 
add your fruit; fill the dish with molasses, over 
which sprinkle a handful of flour. Cover with a rich 
pufl paste and bake half an hour. 



Rice Cream. 

Fob* Eight Persons. — J lb. of rice ; 1 pint of new milk ; 
1 lemon ; 1 oz. of gelatine ; ^ pint of cre€un ; \ lb. of sifted 
sugar. 

Let a quarter of a pound of rice simmer in a pint 
of new milk till it is reduced to a smooth mash, 
flavour with lemon. Soak one ounce of gelatine in 
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a basin with some warm water for about half an 
bonr, add to the rice, and let it boil for a few minutes, 
stirring well. Turn into a basin to get cold. Whip 
half a pint of cream to a stiff froth, add quarter of a 
pound of sifted sugar to it. When the rice is cold 
stir in the cream. Put into a mould and let it 
stiffen. 

Orange Jelly. 

Fob Five Pbbsons. — 6 oranges ; } oz. of gelatine ; J lb. 
of sugar (about) ; 1 lemon. 

Take six oranges, grate the skins, mix the grated 
peel with the j nice and pour through a sieve. Dissolve 
three-quarters of an ounce of gelatine, and mix up 
enough powdered sugar to sweeten the mixture. 
Squeeze in the juice of a lemon. Let it boil, stirring 
it well all the time. Pour into a china mould. 

Snowdon Pudding. 

For Five Persons.— J lb. of suet ; \ lb. of ground rice ; 
\ lb. of castor sugar ; 2 eggs ; 2 ozs. of orange marmalade. 

Mix well together a quarter of a pound of finely 
chopped suet, the same weight of ground rice and 
castor sugar, two ounces of orange marmalade. Beat 
two eggs and mix all well together. Put the pudding 
into a buttered mould or basin, and boil two hours. 
Turn out and serve with arrowroot sauce flavoured 
with sugared sherry. 

Venetian Jelly. 

Fob Ten Pebsons. — \ lb. of candied peel ; J pint of jelly 
as on page 98 ; 4 sponge cakes ; \ lb. of ratafias ; 1 elass 
of brandy or sherry ; f pint of custard as on page 68 ; \ oz. 
of gelatine.- 
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Garnish a plain mould round with candied peel cut 
into strips, half fill the mould with jelly ; while it is 
setting, steep some sponge cakes and ratafias in sherry 
or brandy, and pour over some rich thick custard that 
has been made with some gelatine in it. Pill up the 
mould, let it set, and then turn out. 



Apple Fool. 

For Six Perbons. — 1 quart of apples ; 1 pint of water ; 
\ a lemon ; \ lb. of sugar ; 1 quart of milk ; 4 egg^ ; \ pint 
of cream. 

Put your apples into a stewpan with half their 
measure of water. When they are quite soft press 
them with the back of a spoon through a wire sieve ; 
flavour with a little lemon juice and sweeten to taste. 
Put a quart of milk over the fire, with the yolks of 
four eggs beaten up in it ; stir over the fire till it 
begins to simmer, then allow it to cool, and add half 
a pint of cream stirred gradually into the cold apples. 
Let it stand till cold and serve it in a glass dish. 



French Pancakes. 

Foe Two Pebsons. — 1 Qg^\ 1 oz. of butter; 1 oz. of 
sifted sugar ; 1 oz. of flour ; \ pint of milk ; \ lb. of apricot 
Jam. 

Break an q^^ into a basin and beat it well with 
one oimce of butter ; stir in one ounce of sifted loaf 
sugar and one ounce of flour, and when well mixed a 
quarter of a pint of milk ; beat for ten minutes, put 
on small buttered plates, and bake in a quick oven 
for twenty minutes. Heat some apricot or other jam, 
and spread on one half of each pancake, folding the 
other over. Serve in a silver dish on a napkin. 
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Boiled Cocoanut Pudding. 

For Six Persons. — 1 cocoanut ; \ lb. of lugar ; 1 cupful 
of milk ; 2 eggs ; ^ cupful of bread crumbs ; 2 ozs. of butter ; 
^ a lemon ; 4 ozs. of candied cherries ; ^ oz. of sifted sugar. 

For serving with the above Pudding. — 1 small cocoanut ; 3 
ozs. of castor sugar ; \ pint of water ; \ pint of cream ; 1 

Gh*at6 finely the wliite nut, previously removing the 
brown outside ; mix with a quarter of a pound of 
sugar, a cupful of new milk, and the milk contained 
in the nut, the whites and yolks of two eggs, half a 
cupful of bread crumbs, two oimces of butter beaten 
to a cream, the grated rind of haK a lemon, four 
ounces of candied cherries. Boil three hours in a basin 
or china mould, covered withawellflouredcloth; when 
done, turn out on to a silver dish, served with sugar 
sifted over the pudding, and if liked surrounded with 
cocoanut sauce, made as follows : Cocoanut Cream — 
Boil the finely grated white kernel of a small cocoa- 
nut with the same weight of castor sugar in half a 
piQt of water, strain through a wire sieve, put the 
mixture on the fire again and add half a pint of cream, 
or as a substitute, three-quarters of a pint of new 
milk thickened with a little arrowroot. Let it boil ; 
remove from the fire, and when a trifle cooler put in 
the beaten yolk of an egg, after which allow it to 
simmer for a few minutes. 



Tomato Pie. 

Fob Six Pebsons. — l^ lb. of tomatoes ; i saltspoonful of 
salt ; 3 ozs. of sugar ; ^ a lemon ; 1 egg ; ^ pint of cream ; 
enough paste to coTer a pie dish. 

Skin and slice ripe tomatoes, and lay in a pie dish ; 
sprinkle over them a very little salt. For a pound 
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of tomatoes, two ounces of STigar, the juice of half a 
lemon, one well-beaten ^^^ mixed with, half a cup of 
cream is to be poured over the tomatoes when the pie 
diflh is fuU. Cover with a rich paste, and bake in a 
hot oven at first, gradually getting cooler, for some- 
what over half an hour. 



Lemon Tart. 

For Four Persons. — 4 lemons; 1 tablespoonful of flour; 
1 breakfast-cupful of sugar ; 1 pint of water ; enough paste 
to line and cover a pie dish. 

Slice four lemons very thin, lay in a rich paste, 
sprinkle over one tablespoonful of flour, one cupful 
of sugar, fill the pie dish nearly full of water and 
cover with paste. Bake an hour. 

Vegetable Marrow Pudding. 

Fob Six Persons. — I marrow ; 1 pint of milk ; \ lb. of 
sugar ; 1 teaspoonf ul of ground ginger ; 1 ^^% ; 1 cupful of 
flour ; enough puff paste to cover the pie dish. 

Stew the marrow, strain through a sieve ; add a 
pint of milk, a quarter of a pound of sugar, a tea- 
spoonful of ground ginger, an ^^'^^ and a teacupful 
of flour. Bake in a pie dish. 

Quince Tart. 

For Six or Seven Persons. — 6 apples; 2 quinces; half 
their weight of sugar ; 1 gill of water ; enough puff paste to 
cover a pie dish. 

Peel six apples and two ripe quinces, stew and 
sweeten to taste ; when quite tender, place in a pie 
dish, cover with rich paste, and bake half an hour. 
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Apricot Tart. 

For Six oh Seven Pebsons. — 1 quart of green apricots ; 
1 cupful of water; half their weight of sugar; enough puff 
paste to cover a pie dish. 

Take sufficient green apricots to fill your pie dish, 
and put them into a stewpan with a cupful of water 
and half their weight in sugar; when thoroughly 
stewed put, together with the juice, into a pie £sh, 
cover with rich light paste, and bake in a hot oven. 

Fruit Jelly. 

For Eight Persons. — 1 oz» of gelatine ; \ lb. of castor 
sugar ; \ pint of water ; 3 eggs ; ^ a lemon ; 1 tumblerful 
of champagne ; 1 quart of mixed fruit. 

Dissolve one ounce of gelatine and add it to half 
a pound of castor sugar and haK a pint of water ; 
whip to a froth the whites of three eggs and Hghtly 
stir into the other ingredients, also the juice of ha& 
a lemon; put in a saucepan, stir until it boils, and 
then pass twice through a j eUy bag. When cold, add 
a tumblerful of champagne. Stew some mixed fruit 
cut in slices (apples, pears, cherries, plums, apricots) 
in syrup, leave until cool ; fill a mould with layers 
of fruit and jeUy. When thoroughly set, turn out of 
the mould and serve. 

Superior Treacle Pudding. 

Fob Fou& Pebsons. — 2 ozs. of suet ; \ lb. of flour ; 1 salt- 
spoonful of carbonate of soda ; 1 teaspoonful of ground ginger ; 
1 egg ; 1 teacupful of treacle ; 4 tablespoonf uli of imlk ; \ 
oz. of butter. 

Chop two ounces of suet very fine, rub it into a 
quarter of a pound of flour, add a small saltspoonf ul 
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of carbonate of soda, a pinch of salt, one teaspoonful 
of ground ginger. Beat up an ^^'gy mix a teacupful 
of treacle and four tablespoonfuls of milk with it, 
and stir this into the other mixture. K the pudding 
is not sufficiently moist add more milk. Grease a 
basin, put the pudding into it, cover with greased 
paper ; stand the basin in a saucepan with enough 
boiling water to come haK way up the sides and 
steam for two hours. If liked, tib.e pudding can then 
be turned out of the basin, some treacle poured over 
it, and stood on a baking tin in the oven to brown. 



Ginger Pudding. 

Fob Fiyb Persons. — 4 ozs. of crumb of French roll ; 4 ozi. 
of preserved ginger ; 2 teaspoonfuls of ginger syrup ; 4 ozs. 
of castor sugar ; 4 eggs. 

Soak four ounces of crumb of French roll for two 
hours. Mix with it and beat well together for twenty 
minutes four ounces of preserved ginger cut fine, two 
teaspoonfuls of ginger syrup, four ounces of castor 
sugar, and four eggs with the white and yolks beaten 
separately. Put into a weU-buttered mould and 
cover wiiii buttered paper ; steam three houra 



Strawberry Tart. 

For Six Pbbsons. — 1 quart of strawberries ; their weight 
in sugar ; 1 gill of water ; enough paste to line a shallow 
tart tin. 

Line a shallow tart mould with light paste. Boil 
some strawberries in their own weight of sug^ar and 
a little water. Bake the paste with a large piece of 
bread in it ; when done, take out the bread, place 
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the strawberries in its place, pass the syrup tlirough 
a sieve and pour over the fruit. Serve either hot or 
cold. 

Strawberry Fool. 

Fob Six Persons. — 1 pot of strawberry jam ; IJ pint of 
milk ; 1 e^^. 

Press either fresh fruit or strawberry jam through 
a hair sieve with the back of a wooden spoon. Sim- 
mer some milk with the yolk of an eg^ beaten up in 
it ; add the cream when cooling and stir all the 
ingredients into the fruit. Serve cold. 



Bread and Butter Fritters. 

Fob Thebb Pbbsons. — 2*pieces of bread and butter ; 2 ozs. 
of jam; \ oz. of castor sugar; ^ pint of batter as on 
page 66. 

Take two pieces of bread and butter, spread with 
strawberry jam ; lay one on top of the other, cut into 
squares, dip in a good batter and fry a nice brown. 
Sprinkle with white sugar and serve on a napkin. 



Brandy Custards. 

Fob Six ob Eight Pbbsons. — 1 pint of milk boiled ; 2 
large teaspoonfuls of cornflour ; | of a teacup of cold milk ; 
4 eggs ; 2 wineglasses of brandy ; \ lb. of almonds. 

Put a pint of milk on to boil. Mix two heaped-up 
teaspoonfuls of cornflour with three-quarters of a tea- 
cup of cold milk, and gradually pour the boiled milk, 
when nearly cold, to it ; add the beaten yolks of four 
eggs, and sugar to taste at the same time. Place it 
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all together on the £b*e until it thickens, and th^ 
add two wineglasses of brandy and some chopped 
almonds. 

Lemon Sponge. 

Fob Six Persons. — \ oz. of isinglass; 1 pint of water; 
\ lb. of pounded sugar; 2 lemons; 2 tablespoonfols of 
brandy. 

Simmer half an ounce of isinglass in a pint of 
water three-quarters of an hour, and when cold add 
haK a poimd of pounded sugar, the rind of one lemon 
grated and the juice of two, two tablespoonfuls of 
brandy and the white of one ^%% previously beaten 
to a froth. Whisk all the ingredients well together. 
Pour into a mould and do not turn out till next 
day. 

Nougat Baskets. 

Fob Six Peksons. — \ lb. of almonds ; \ lb. of sifted sugar ; 
2 ozs. of butter ; \ pint of cream ; \ saltspoonful of 
vanilla. 

Blanch half a pound of almonds and cut each 
lengthways into narrow pieces, lay them on a dish in 
front of the fire to get dry. Melt in a pan a quarter 
of a pound of sifted loaf sugar, and when it is a light 
brown mix in the almonds. You will have a soft 
paste which wiU harden when cold. Make some 
small moulds very hot and butter them well inside, put 
some of the mixture into them, and with the handle 
of a teaspoon which has been well buttered spread it 
round the mould as thinly as possible. When cold 
turn out and send to table with some sweetened 
whipped and vanilla-flavoured cream in each one. 
Make a handle to the baskets by twisting some of 



SAVOURIES AND SWEETS. 75 

the sugar mixture and bending it into shape across 
the top of each mould, or by using a little cut 
angelica. 

Apple Rings. 

A delicious dish, to be eaten cold. 

For Six Pebsons. — 1 quart of apples ; the weif^ht of Ihe 
apples in sugar ; \ pint of water ; 1 lemon ; a few drops of 
cochineal. 

Take equal weight of apples and loaf sugar; 
peel and core the apples and cut them in rings not 
too thin. Put the sugar in a preserving pan with 
a little water to prevent it from burning, and boil a 
quarter of an hour. Take ojff the scum, lay the 
apple rings carefully into the syrup with some lemon 
juice and peel added for flavouring, bring it to the 
Doil once, and let it stand and sinmier for Ave hours. 
Hemove the apple, place in a glass dish, colour the 
syrup with a little cochineal, strain and pour over the 
apples. Let it stand till cold and serve. 



Stewed Quinces. 

For Eight Persons.— 8 quinces ; the same weight of sugar ; 
\ pint of water. 

Take equal weight of fruit and loaf sugar. Boil 
your quinces in water till rather tender ; take them 
out, peel, core, and quarter them. Boil the sugar 
with a little water for a quarter of an hour, remove 
from the fire, put in the fruit, and allow to simmer, 
but not boil, for from five to six hours. No colouring 
is required. Take out the quinces, lay them regu- 
larly in a dish, and pour the syrup over them. Serve 
cold. 
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Petit Choux. 

Fob Eioht oa Ten Pebsons. — 5 ozs. of flotir ; 1 oz. of 
butter ; J pint of water ; 4 yolks of eggs ; 3 whites of eggs ; 
f pint of rich cream; 1 oz. of sugar; \ saltspoonfol of 
vanilla. 

For ieing, — 1 lb. of icing sugar to 2 whites of eggs. 

Put the butter and water on the fire in a emaJl 
saucepan, when boiling dust in the flour and beat 
over file fire for three minutes, take off and drop in 
the eggs one by one. Mould into shapes with two 
dessertspoons and baike for one hour in a slow oven ; 
cover with icing and fill with cream sweetened and 
flavoured. To make the icing, mix in a basin one 
pound of icing sugar with the white of two eggs 
until a thick smooth paste ; do not previously beat 
the whites; this wiU take a long while. Lay the 
icing on with cold hands ; allow to harden in a cool 
oven. 



Buttered Orange Juice. 

Fob Ten ob Twelve Pebsons. — 6 Seville oranges ; 3 table- 
spooniuls of rose water ; 6 yolks of eggs ; 3 whites of eggs ; 
i lb. of castor sugar ; 1 oz. of butter. 

Mix the juice of six Seville oranges with three 
tablespoonf uls of rose water, and add to the yolks of 
six and the whites of three eggs that have been well 
beaten. Strain the liquor to haK a pound of pounded 
sugar ; put in a china-lined preserving pan and stir 
over a gentle fire till it begins to thicken, then put in 
a piece of butter the size of a walnut, keep it over 
the fire a few minutes longer. Pour into a flat dish 
and eat cold. 
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Cheese Cake Mixture (for keeping). 

For Two Dozen Cheese Cakes. — 2 lemons ; \ lb. of sugar; 
4 yolks of eggs ; \ lb. of butter. 

Kub off the rind of two lemons on half a pound of 
loaf sugar, the juice of tlufee squeezed on the sugar, 
the yolks of four eggs, a quarter of a pound of butter. 
Mix all together, pour into a jar, stand in a saucepan 
of water, stir the whole time and boil till the con- 
sistency of cream. Will keep a month, and can be 
used either for large open tarts or for smaller ones 
baked in patty pans. 

Rice Blanc Mange. 

For Eight or Ten Persons. — \ lb. of rice (ground) ; U 
pint of milk ; 2 ozs. of sugar ; 3 drops of vamlla ; J lb. of 
apricot jam. 

A quarter of a pound of ground rice mixed with a 
quarter of a pint of milk. Boil a pint of milk with 
sugar to taste, pour while boiling into the rice, then 
boU the whole twenty minutes, stirring all the time ; 
add a few drops of vanilla. Pour into a mould, serve 
with apricot jam. 

Yellow Lemon Cream (without cream). 

Foe Eight Persons.— 4 lemons; 9 ozs. of sugar; 6 



Rub a few lumps of sugar on four lemons before 
paring them ; pare very i£in and put the rind into 
half a pint of water. Squeeze the juice on seven 
ounces of finely pounded sugar ; beat the yolks of 
six eggs well; add the peel and juice, and beat 
together some time. Strain through a fianuel into a 
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block tin saucepan, set over a gentle fire and stir one 
way until pretty thick ; it must not quite boil or it 
wiU curdle. Pour into jelly glasses and serve cold. 



Pistachio Cream. 

Fob, Six Pebjbons. — 4 ozs. of pistacliio nuts ; 1 gUl of rose 
water ; 1 pint of cream ; sugar to taste. 

Blanch four ounces of pistachio nuts, beat them 
fine with a little rose water, add the paste to a pint 
of cream, sweeten to taste ; let it just boil, and put 
into jelly glasses. 



Orange Butter Pyramids. 

For Eight ok Ten Persons. — 6 eggs ; 2 ozs. of sngar ; 
3 ozs. of butter ; 2 ozs. of almonds ; 1 gill of orange flower 
water ; 1 gill of orange juice. 

Boil the eggs hard, beat them in a mortar with the 
sugar, three ounces of butter, and two ounces of 
blanched almonds beaten to a paste ; moisten with 
orange juice and a little orange flower water. Rub 
through a colander. Pile up lightly on sweet bis- 
cuits made as follows ; — 



Sugar Cakes. 

For Eight Persons. — 1 lb. of flour ; J lb. of loaf sugar ; 
J lb. of butter ; 1 Q^g ; J oz. of lemon peel chopped. 

Roll out thin and cut with a cake cutter. Bake in 
a hot oven. When cold, pile up the orange butter 
lightly upon them and serve. 
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Old English Syllabub. 

Fob Twenty Pebsons. — 1 pint of port ; 1 pint of aherry ; 
^ pint of brandy ; sugar to taste ; 1 bowl of milk ; J lb. of 
clotted cream ; ^ of a nutmeg. 

In a large china bowl put a pint of port and a 
pint of sherry and half a pint of brandy, sugar to 
taste ; milk into the bowl. In twenty minutes cover 
it high with clotted cream ; grate a little nutmeg over 
it. Serve. 

Staffordshire Syllabub. 

Fob Two Dozen Persons. — 1 pint of cider ; 1 pint of claret ; 
^ pint of brandy ; sugar to taste ; ^ of a nutmeg ; 1 bowl of 
milk. 

Put a pint of cider, a pint of claret, half a pint of 
brandy, sugar to taste, and a little nutmeg, into a 
bowl. Milk the cow into the bowl till it be full, or 
pour warm milk from a large teapot from a height 
into it. (An old-fashioned receipt. Syllabubs used 
formerly to be universal at haymaking parties. The 
fluid from the bowl was ladled into glass cups and 
served to the company.) 

South Devon Junket. 

Fob Eight ob Ten Pebsons. — 1 dessertspoonful of essence 
of rennet ; 4 teaspoonfuls of powdered sugar ; 1 wineglass 
of brandy ; 1 pint of new milk ; J lb. of Devonshire cream ; 
^ saltspoonful of nutmeg. 

Put in the bottom of a glass dish a dessertspoonful 
of essence of rennet, the powdered sugar, and the 
brandy. Pour on this the warmed new milk (the 
warmth of milk from the cow). Mix this up. Spread 
over the top a quarter of a pound of thick Devonshire 
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cream ; scatter over it two teaspoonfuls of powdered 
white sugar. Grate a very little nutmeg over. Let 
it stand five hours, when it is ready for use. 



Caramel Pudding. 

Fob Six Persons. — 3 ozs. of fstale bread cromba ; 3 ozs. of 
lump sugar ; 1 tableapoonful of water ; 2 eggs ; 2 ozs. of 
crushed Savoy biscuits ; 1 tablespoonful of castor sugar ; \ 
pint of milk ; 1 teaspoonf ul of essence of vanilla ; some 
butter and sugar for the mould. 

Put the bread and biscuit crumbs into a bowl. 
Put the lump sugar and tablespoonful of water into 
a small saucepan, set on the fire ; the sugar wiU melt 
and become afterwards brown. Shake the pan 
gently, so that no part may become black. "When the 
whole is a rich coffee-colour pour into the milk, which 
will make the sugar form a hard porous mass, but 
wiU melt in a few minutes. When the mixture is 
quite melted, pour over the cnmibs ; stir well, add 
the castor sugar ; break the eggs, separate the 
whites and yoBrs, add the yolks to ilie crumbs and 
beat well ; whip the whites to a stiff froth on a plate; 
stir the froth lightly and thoroughly into the pudding. 
Add some vanilla essence (only a drop or two, as the 
flavour is very strong). Prepare a mould as follows : 
Smear thickly with butter (not very salt) ; put in a 
tablespoonful of castor sugar and shake about so that 
it coats every part of the mould. This gives the 
pudding a glaze when turned out. Pour in the 
mixture, and cover the top with buttered paper. 
Steam by setting in a pan of boiling water for one 
hour.' The water should not come to one inch from 
the top of the mould ; care must be taken not to let 
the water boil over the edges of the mould. 
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Sauce for Caramel Pudding. 

1 teaspDonf ul of arrowroot ; \ pint of milk ; 1 oz. of castor 
sugar.; 1 ^^% ; a few drops of essence of vanilla. 

Mix the arrowroot with a little of the cold milk, 
put the rest of the milk on to boil. When boiling, 
pour on to the mixed arrowroot ; stir, and pour back 
into the saucepan. Boil gently three minutes ; take 
off the fire, and add sugar, and pour the sauce on the 
beaten yolk of an ^^g. Stir very thoroughly, add 
the) vamlla, and pour round the pudding. 

Chocolate Pudding. 

FoK Six Peesons. — \ lb. of chocolate ; J lb. of sponge cake 
crumbs ; \ lb. of butter ; \ pint of milk ; 3 eggs ; 3 ozs. 
of sifted sugar. 

Heat together the butter and milk. When boiling 
stir in the grated chocolate and sifted cake crumbs. 
Continue stirring over the fire until it thickens and 
leaves the sides of the pan. Let it cool a little ; then 
add the sugar and vanilla ; then one by one the well- 
beaten yo&s of the eggs. Whisk the whites very 
stiffly and lightly; add them to the mixture. Place 
in a buttered mould ; cover with buttered paper, and 
steam for two hours. Serve with German sauce. 

German Sauce. 

The yolks of 2 eggs ; \ pint of sherry ; 1 tablespoonful of 
castor sugar. 

Beat up the eggs with the sugar, warm the wine ; 
mix with the eggs thoroughly, put it into a jar, and 
whisk well over the fire until it becomes a thick 
creamy froth. Set the jar in a saucepan of boiling 
water. 

G 
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London Pudding. 

Fob Four or Six Persons. — J lb. of apricot jam ; 8 sponge 
finger biscuits ; 4 tablespoonful of flour ; 1 oz. of batter ; \ 
pint of milk ; 1 lemon ; 2 yolks of eggs ; 2 whites of eggs. 

' Line a pie dish with puff paste; then spread a 
thick layer of apricot jam, then a layer of sponge 
finger biscuits. Mix together half a tablespoonful of 
flour and one ounce of butter. Boil half a pint of 
milk, and pour it on the flour and butter. Add sugar 
to taste, the grated peel of a lemon. Stir over the 
fire till as thick as good cream ; let it cool a litde ; 
then add the beaten yolks of two eggs, and beat all 
the ingredients well together, and pour it on the 
cakes. Beat the whites to a firm froth ; lay it on 
the pudding. Bake for at least half an hour in a 
moderate oven. 



Coffee Cream. 

For Eight or Nine Persons. — 1 calfs foot; 1 teacnpful 
of coffee ; 1 pint of cream; 2 oz& of finely pounded sugar; 
\ oz. of isinglass. 

Boil a caK's foot in water till it wastes to a pint of 
jelly ; clear off sediment and fat. Make a teacup of 
very strong coffee ; clear it with a bit of isinglass, to 
be perfectly bright ; pour it to the jelly, and add a 
pint of cream. Sweeten to taste with finely pounded 
sugar. Give one boil up, and pour into a dish. It 
should be jelly, but not stiff, with the addition of a 
little isinglass to the calf's foot jelly. This cream 
can be poured, when cool, into a china mould, and 
turned out a finn shape. 
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Lemon Honeycomb. 

Fob Four Pbssons. — 1 lemon ; 1 ^^^ ; 1 pint of cream ; 
1 oz. of sugar. 

Sweeten the juice of a lemon, and put it in the 
dish that you wish to serve it in ; mix the beaten 
white of an e^^^g with a pint of rich cream and a little 
sugar ; whisk it, and as the froth rises put it on the 
lemon juice. Do it the day before it is to be used. 



Cream Whips. 

Fob Six or Eight Persons. —1 pint of cream; 1 pint of 
water ; \ lb. of powdered sugar ; 3 lemons. 

Whisk to a strong froth a pint of cream and a pint 
of water, a quarter of a pound of powdered sugar, 
and the juice of three lemons. Take the froth oS as 
it rises with a skimmer, and lay on a sieve to drain ; 
go on skimming as long as any froth rises. Keep in 
a cool place five hours before using, lying on a sieve. 



Sponge Puddings. 

Fob Four or 8ix Pebsons. — 2 eggs; 4 ozs. of flour; 
4 ozs. of butter ; 4 ozs. of sugar ; \ pint of sherry. 

Two eggs, the weight of them in flour, butter and 
sugar. Beat the butter to a cream, add the sugar, 
and stir it well with the butter ; whip the eggs and 
put them in, also the flour ; mix all well together. 
Bake in little buttered moulds, and turn out when 
done. Serve hot with wine sauce poured round them 
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Ratafia Pudding. 

Fob Eight Persons. — \ lb. of candied cherries ; \ lb. of 
candied peel ; \ lb. of ratifias ; 1 French roll ; 1 pint of 
milk ; 6 eggs ; 2^ ozs. of sugar ; 1 wineglassful of brandy. 

Butter a pudding mould and line it with candied 
cherries and pieces of candied peel ; fill it three parts 
f uU of ratafias and the crumb of a French roll and 
layers of cherries and peel. Make a custard with a 
pint of milk and five eggs, leaving out the whites of 
two. Sweeten to taste. Pour over the whole a wine- 
glass of brandy ; steam three-quarters of an hour. 
If boiled, the water must not cover the pudding basin. 

Nun's Pudding. 

For Four Persons. — 2 eggs ; 1 tablespoonful of powdered 
sugar ; 2 tablespoonf uls of sifted flour ; 1 pint of milk ; \ lb. 
of macaroons ; 1 oz. of powdered sugar ; 2 ozs. of grated 
cocoanut. 

Beat the eggs well ; add to them the powdered 
sugar and sifted flour. Mix all well together, and 
add by degrees nearly a pint of TnilV ; set it over a 
clear fire and stir till it thickens. Have ready a 
shallow dish with some macaroons in it, pour over the 
mixture, and cover the top with powdered sugar and 
grated cocoanut. Serve cold. 

Croquettes de Riz It la Fleur d'Orange. 

For Six or Eight Persons.—O ozs. of rice ; | pint of milk 
or cream ; 3 ozs. of fresh butter ; 3 ozs. of pounded sugar ; 
7 yolks of eggs; 1 gill of orange flower water; \ lb of 
bread crumbs ; lard for frying ; 1 pot of strawberry jam. 

Take six ounces of rice well picked and washed ; 
put it on the fire with the Tnillr or cream. When the 
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rice is well boiled, add the freah butter, the sugar, 
and four yolks of eggs. Mix all well together, and 
put it on the fire to give consistency ; add enough 
orange flower water to give a flavour. When the 
ingredients are sufficiency consolidated, take it off 
the fire and put it on a plate to cool. Have ready 
some crumbs of bread passed through a sieve, and 
three yolks of egffs broken and beaten up in a basin. 
Make up little balls of the rice preparation, dip each 
one again and again into beaten q^;^^ then into the 
crumbs. Roll them well, and fry in boiling lard ; 
drain before piling up in a hot dish, and sprinkle 
sugar over them. Heat some strawberry jam ; make 
a wall of it round the dish, and pile up iJie croquettes 
in the middle. 



Jamange. 

Fob Eioht ob, Nimb Pbbsons. — 1 oz. of isinglass : 1 quart 
of water ; 2 lemons ; \ lb. of sugar ; \ pint of white wine ; 
6 yolks of eggs. 

Dissolve one ounce of isinglass in a pint of water. 
Put in a saucepan the juice and peel of two lemons 
and a quarter of a pound of sugar in a pint of water ; 
let it simmer gently for a few minutes, and stand by 
the side of the fire for twenty minutes more. Add 
the dissolved isinglass, and stir gently into the 
saucepan ; then pour in half a pint of white wine. 
Strain the mixture into a mug ; then add the well- 
beaten yolks of six eggs ; place the mug in a sauce- 
pan of boiling water ; stir continually, but do not let 
it boil, until it thickens ; strain through muslin, and 
when' cool pour into a china mould that has been 
soaked in cold water. 
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Lemon Whips. 

For Six Persons. — J lb. of sugar ; 2 lemons ; 1 pint of 
rream ; 1 glass of sherry ; \ glass of brandy. 

Bub a quarter of a pound of sugar on the rind of 
two lemons ; pound the sugar ; mix with it the 
juice of the lemons, one pint of cream, a glass of 
sherry, and half a glass of brandy. Whip to a stiff 
froth. Serve on a glass dish, or in custard glasses. 



Vermicelli Pudding. 

For Four Persons, — 1 oz. of vermicelli ; 1 pint of milk ; 
2 OZ8. of butter ; 3 eggs ; 1 giQ of rose water ; \\ ozs. of 
sugar. 

Boil one ounce of vermicelli in a pint of new milk till 
nearly dissolved ; mix with it two oimces of butter, 
three eggs well beaten, a little rose water. Sugar 
to taste. Bake in a pie dish lined with puff paste. 



Calfs Foot Jelly. 

1 calfs foot ; 3 pints of water ; 3 cloves ; J saltspoonful of 
cinnamon ; sugar to taste ; \ pint of sherry ; 1 tablespoon- 
ful of brandy ; 1 lemon ; 3 whites and shells of eggs. 

Boil a calf's foot in three pints of water until 
reduced to a quart, with three cloves and a little 
cinnamon. Let it stand till quite cold ; then 
carefully take off all the fat, and put the clear jelly 
into a saucepan (observing to leave all the setUing 
behind) ; melt it over the fire, and sweeten to taste 
with loai sugar. Half a pint of sherry, and a table- 
spoonful of brandy, the juice of a large lemon, the 
whites and shells of three eggs that have been pre- 
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viously beaten to a stiff froth, are to be added after 
the mixture has been removed from the fire and 
nearly cold. Stir all well together, letting it simmer 
live minutes. Bun it four or five times through a 
jelly bag till perfectly clear. Have in the bowl into 
which the jelly is strained a thinly cut piece of lemon 
peel, and let the mixture drop on to it. This improves 
the colour of the jelly. When nearly cool pour into 
a mould that has been plunged in very cold water. 
Turn out when stiff and serve. 



Blanc Mange. 

Fob Eight or Nine Febsons. — IJ ozs. of isinglass ; 
1 J pints ot milk ; 1 lemon ; J pint of cream ; 2 laurel leaves ; 
Biigar to taste. 

Dissolve an ounce and a half of isinglass ; stir it 
into a pint and a half of boiling milk ; add the rind 
of a lemon and half a pint of cream, two laurel 
leaves, and sugar to taste. Pass through a flannel 
bag into a moiud. 

Prune Shape. 

Fob Ten Pebsons. —1 lb. of prunes; } oz. of gelatine; 
\ pint of cold water; 4 ozs. of sugar; 1 saltspoonful of 
cochineal ; 1 lb. of Beyonshire dotted cream. 

Put one pound of prunes in a saucepan, cover 
with cold water ; set them on the fire and boil for a 
minute or two. Drain them on a sieve, take out the 
stones, and blanch the kernels. Dissolve half an 
ounce of gelatine in half a pint of cold water ; put it 
in a saucepan with four ounces of sugar, and let it 
boil for five minutes. Colour with cochineal ; place 
the prunes and kernels in it ; pour the whole into a 
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mould that lias a space left in the middle. Let it 
stand in a cool place until set, then turn out. Fill 
the space in the centre of the prunes with Devonshire 
clotted cream or with fresh cream sweetened and 
whipped. 

Spanish Custard. 

For Six Persons. — \ pint of cream; J pint of milk; 
3 ozs. of groond rice ; 2 tablespoonfals of orange flower water ; 
1 pint of cream for sauce. 

Boil haK a pint of cream, half a pint of milk, three 
ounces of ground rice, two tablespoonfuls of orange 
flower water. Sweeten to taste. Boil the mixture 
imtil it becomes stiff, stirring all the time. Pour it 
into a shape, and turn out when cold. Serve with 
cream poured round it. 

German Puffs. 

For Six Persons. — 1 pint of milk; 1 tablespoonful of 
flour ; 1 egg ; \ oz. of butter ; \ oz. of white sugar ; \ pint 
of wine sauce. 

Make some milk thick by boiling some flour in it. 
Allow it to stand till cold ; then add one ^^^, a very 
small piece of butter, a littie white sugar. Bake in 
littie tin moulds buttered. Turn out and serve hot 
with fruit sauce. 

Baked Gingerbread Pudding. 

For Twelve Persons.— J lb. of treacle ; } lb. of flour ; 
\ lb. of butter ; \ lb. of coarse sugar ; 1 oz. of ginger ; \ oz. 
of ground allspice; f teaspoonful of carbonate of soda; 
^ eggs ; \ pint of warm milk. 

Put the flour into a basin with the sugar, ginger, 
and allspice. Mix these well together ; turn the 
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butter to a cream, and add the treacle to it, then the 
other ingredients ; stir well. Dissolve the carbonate 
of soda in the milk, which is to be made warm. Mix 
the whole into a smooth dough with the eggs, which 
should be previously well whisked . Pour the mixture 
into a flat buttered tin, and bake half aji hour in a 
good oven. 

An Excellent Jam Pudding quickly 
prepared. 

Fob Six Persons. — 1 stale roll ; \ lb. of blackberry jam ; 
\ lb. of apricot jam ; 1 glass of sJierry ; 1 glass of brandy ; 
1 lemon ; 1 oz. of sugar ; 1 oz. of sweet almonds ; 1 pint of 
costard. 

Take a stale roll, or ordinary household bread will 
do, cut into slices half an inch thick. Cut off all 
crust ; spread each slice thickly with blackberry ajid 
apricot jam alternately, pile up one upon ajiother. 
ioiy jam that one may have answers very well. 
The bread should be cut in nice pieces with a pastry 
cutter, either in oblongs or rounds. Take a glassful 
of sherry and one of brandy ; mix with them the 
juice of one lemon, and sugar to taste ; pour over the 
bread until every drop is absorbed. Take an ounce 
of sweet almonds, blanch them, cut in four pieces 
lengthways ; stick them thickly over the soaked bread 
and jam. Make a custard, as on page 68, pour over 
the bread, and serve cold. 

Very Superior Baked Apple Tart. 

Fob Six ob Sbtbn Pebsons. — \ lb. of apples ; \ lb. of loaf 
sugar ; 6 ozs. of butter ; \ pint of milk ; 2 lemons ; 2 ozs. 
of chopped almonds ; 1 oz. of citron peel ; J oz. of orange 
peel ; \ glass of brandy ; 6 whites of eggs ; enough puif 
paste to line a pie dish. 
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Grate the apples and mix with half a pound of 
lump sugar, weU pounded. Melt six ounces of butter 
in milk ; ttiiy witii it the juice of two lemons and the 
rind of one, a few chopped blanched almonds, some 
finely shred citron and orange peel, half a glass of 
brandy, and the weU-whisked whites of six eggs. 
Stir the whole of the ingredients together. Line a 
pie dish or flat tart tin with rich puff paste ; lay the 
mixture on it, and bake half aji hour in a quick oven. 



Boiled Rice Pudding. 

For Six Persons. — J lb. of rice ; 1 pint of milk ; 1 oz. of 
butter ; 4 yolks of eggs ; 2 whites of eggs ; 4 ozs. of suet ; 
4 ozs. of sugar ; 4 ozs. of currantfl ; 1 wineglassful of brandy ; 
\ saltspoonful of nutmeg. 

Boil very well the whole rice in a pint of milk 
with a small piece of butter. When cool, add the 
yolks of four eggs and the whites of two, four 
ounces of suet, four ounces of sugar, four ounces of 
currants, a very little nutmeg, a wineglassful of 
brandy. Mix well together and boil two hours. 



Orange Cheese Cakes. 

For Twelve or Fourteen Tarts. — 2 large oranges; 
\ lb. of sugar; 6 yolks of eggs; Jib. of fresh butter; 
I glass of brandy ; \ glass of sherry ; puff paste for lining 
patty pans. 

Boil the peel of two large oranges in three waters 
to take off the bitter taste, and until it is tender. 
Pound in a mortar with a quarter of a pound of loaf 
sugar, th(^ yolk of six eggs, half a pound of fresh 
butter^ half a glass of brandy, and the same of sherry. 
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Beat fine, pound, and mix all together. Lay a puff 
paste round your patty pans, then half fill with the 
above mixture, and bake. 



Stewed Pears. 

For Eight Pebsons. — 6 pears ; 1 pint of water ; J lb. of 
loaf sugar ; 2 doves ; 1 lemon (rind of, and juice). 

Pare six large pears and divide them in quarters, 
and put into cold water as you peel them, to preserve 
the colour. Put in a stewpan with sufficient water 
to cover them, which must be measured, and half a 
pound of loaf sugar allowed to each pint, two cloves 
and the rind of a lemon cut very thin. Stew gently 
for twelve hours, cover them with the pear peeling, 
and on no account let them boil. They should be of 
a very fine colour. Before taking the pears off the 
fire, add the juice of a lemon. 



Chestnut Pudding. 

For Eight or Ten Persons. — 30 chestnuts ; 5 ozs. of 
butter to every 8 ozs. of nuts ; 4 ozs. of loaf sugar ; 6 eggs ; 
\ pint of milk ; \ lb. of candied cherries. 

Boil the chestnuts in water until tender ; dry in an 
oven, shell and skin them, then pound in a mortar. 
To every eight ounces add five of butter beaten to a 
cream, four ounces of loaf sugar, six fresh eggs, a 
quarter of a pint of milk. Butter a china mould ;' 
cover the top and sides with dried cherries, or any 
other candied fruit. Put in the mixture, cover with 
buttered writing paper, and bake in a quick oven for 
an hour and a quarter, or steam for an hour and a 
half. . 
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Orange Tart. 

Fob Six Persons. — 4 yolks of eggs ; 4 ozs. of fresh bntter ; 
4 ozs. of loaf sugar ; \ lb. of candied orange peel ; sufficient 
puff paste to cover the bottom of a tart dish. 

Take the yolks of four eggs, well beaten, with four 
ounces of fresh butter, four ounces of lump sugar ; 
melt the butter and sugar together. When nearly 
cold add the eggs to it. Lay a puff crust in your pie 
dish, cover the paste with sm^ pieces of candied 
orange peel, pour the mixture over it, and bake in 
a quick oven for a little more than an hour. 

To Candy Orange Peel for the above. 

Cut the peel of an orange, or oranges, very thin 
longways. Put the rind into strong salt and water 
for six days, then boil in plenty of water till tender. 
Take out and lay on a sieve to drain. Make a thin 
syrup of fine loaf sugar, a pound to a quart of water ; 
boil over a slow fire till the sugar begins to candy 
round the peel. Take out and grate fine sugar over, 
drain and dry before the fire. Do not let the sauce- 
pan be covered when boiling. 

Dutch Jan Mange. 

Steep an ounce and three-quarters of isinglass in 
one pint of boiling water with the rind of half a 
lemon. Let it stand till cold, then put in half a pint 
of sherry, or any other white wine, the yolks of eight 
eggs (well beaten), the juice of two lemons, sugar to 
taste. Boil for five minutes. Stir the whole time 
the mixture is on the fire. Strain through a piece 
of muslin into a basin, and afterwards stir for five 
minutes. Dip your mould in cold water before pour- 
ing the 3 an mange into it. 
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Port Wine Jelly. 

Fob Eight Pbb^ons. — 1 J ozb. of iBinglase ; 1 pint of port 
^wine ; 3 ozs. of sugar candy ; f pint of whipped cream ; 4 
drops of yanilla ; 1 oz. of pounded sugar. 

Steep the isinglass in a pint of port wine all night. 
Next morning boil it for half an hour with three 
ounces of sugar candy. Dip a mould in cold water 
and pour the mixture into it through a jelly bag. 
Stand till cold ; turn out and serve with , sweetened 
whipped cream all round the shape. 

Egg and Wine Custards. 

Fob Twelve Peksons. — \ saltspoonful of grated nutmeg; 
\ pint of water ; 1 quart of white wine ; 6 yolks of eggs ; 2 
ozs. of pounded loaf sugar, or more if required. 

Boil a very little nutmeg and mace in a quarter of 
a pint of water, and add a quart of white wine. Mix 
a little of the wine cold with the eggs that have been 
well beaten. Make the spice and wine boil ; then 
take it away from the fire, and when cool add the 
yolks of the eggs ; stir it over the fire till it nearly 
boiLs. Qreat care must be taken that the wine does 
not boil after the eggs are put in, or it will curdle 
directly. Take the saucepan from the fire, sweeten 
to taste, and whisk the contents to a stiff froth. Four 
into jelly glasses. 

Apple Snowballs. 

Fob Eight Pebsons. — 8 apples ; \ lb. of candied peel ; 8 
cloyes ; \ lb. of pounded loaf sugar ; 1 lemon ; 1 egg ; 1 
gill of orange flower water ; \ lb. of rice ; 2 tablespoonfuls of 
sherry ; ^ pint of milk ; 1 dessertspooni^l of arrowroot. 

Take some large apples, pare them, and cut out 
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tlie core. Fill with candied orange peel, a squeeze 
of lemon juice, one dove, and some pounded sugar. 
Wash some rice, and strew it on a cloth very thick. 
Wash the outsides of the apples with ^^'^ and orange 
flower water ; roll them in the rice. Boil them in a 
cloth. When sent to table, pour arrowroot sauce, 
flavoured with sherry and sweetened, over the snow- 
balls. 

Cocoanut Cheese Cakes. 

FoB^ Eight Persons. — 1 cocoanut ; 3 ozs. of loaf sugar ; \ 
gill of sugar ; 3 yolks of eggs ; 1 white of eg^ ; 1 oz. of 
blanched almonds ; enough puff paste to line 8 or 10 patty 
pans. 

Grate the white of a cocoanut. Dissolve three 
ounces of white sugar in half a gill of water, then 
add the cocoanut, and boil seven or eight minutes. 
Take off the fire, and when nearly cold add the yolks 
of three eggs, previously well beaten, and the white 
of one, as well as one ounce of finely chopped 
blanched almonds. Cover some patty pans with puff 
paste, lay some of the cocoanut mixture in each, and 
bake until the paste is done. Serve hot. 



Citron Pudding. 

Foji Four Pbksons. — \ pint of milk ; 2 ozs. of loaf sugar ; 
1 oz. of grated citron ; \ a lemon ; 4 or 5 little tin moulds. 

Mix together half a pint of milk, two ounces of loaf 
sugar, three eggs, and one tablespoonf ul of flour, one 
ounce of grated citron, the juice of haK a lemon. 
Pour the mixture into buttered cups or moulds ; they 
must be only haJf full. Bake in an oven twenty 
minutes, and turn out of moulds before sending to 
table. Serve hot and quickly. 
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Orange Sponge. 

Fob Eight or Ten Persons. — 1 oz. of isinglass ; 1 pint of 
water ; 6 large oranges ; 2 Tangerine oranges ; 7 ozs. of 
sugar. 

Dissolve the isinglass in one pint of water for two 
IiOTirs; then mix with it the juice of the large oranges 
and that of the Tangerine, and the finely powdered 
sugar. Whisk weU together until it becomes a 
BX>onge. Put into a mould. 



Raspberry Sponge. 

For Eight or Ten Persons.— 1 oz. of isinglass ; \ pint 
of water ; 1 pint of cream ; J lb. of loaf sugar ; \ the rind 
of a lemon ; \ lb. pot of raspberry jam ; \ pint of milk. 

Dissolve the isinglass in half a pint of water, and 
strain it. Beat the cream with a quarter of a pound 
of pounded loaf sugar, and half the grated rind of a 
lemon. Beat a hdf -pound pot of raspberry jam or 
jelly in half a pint of milk. If jam is used run it 
through a sieve. Mix all the ingredients, and whisk 
until a sponge. 

Baked Plum Pudding. 

For Eight Persons.— f lb. of flour; \ lb. of suet ; J lb. 
of currants ; \ lb. of sultimas ; 2 ozs. of sugar ; 3 eggs ; \ 
pint of milk. 

Mix the flour, the suet, the currants, and the 
sultanas with a little sugar. When weU mixed add 
the well-beaten eggs and the milk. Bake an hour 
and a half. 
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Whip Syllabub. 

For Eight ok Ten Persons. — \\ pints of cream ; 3 wine- 
glasses of brandy ; 1 lemon ; 6 glasses of sherry ; \ pint of 
milk ; 2 ozs. of sugar. 

To three half -pints of cream, three wineg^lasses of 
br8uidy with the juice of one lemon squeezed into 
it, and six glasses of sherry ; let the mixture be well 
sweetened and whisked some time to be solid, then 
add the milk. As the froth rises, lay it on a sieve to 
drain, then place it on the top of the mixture. To be 
served in jelly glasses. 



Tipsy Cake. 

For Ten or Twelve Persons.— 1 large sponge cake; 1 
tumblerful of mixed sherry and brandy ; 1 lemon ; 1 oz. of 
sugar ; 2 J ozs. of almonds ; 1} pints of custard {see page 
68.) 

Take a stale sponge cake that has been baked in a 
pretty mould. Pour as much mixed sherry and 
brandy over it as it will absorb, taking the liquor 
that flows into the dish, and pouring it over the cake 
again and again. Pour the juice of a lemon that has 
been previously sweetened over the cake. Blanch 
some sweet almonds, cut in four pieces lengthways, 
stick all over the cake. Prepare a rich cream custard, 
and when cold pour round the cake. i^See page 68.) 
Serve cold. 

An Excellent Trifle. 

For Ti?n or Twelve Persons. — 6 penny sponge cakes; 
i lb. of raUfiaa; \ lb. of macaroons; 1 tumbler of mized 
sherry and brtindy ; \ lb. of blanched almonds ; \ lb. of 
apricot jam; 1 lemon; \ oz. of sugar; 1 pint of rich 
cream ; 6 lumps of sugar ; 2 whites of eggs. 
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Take six penny sponge cakes and lay them in a 
laarge glass dish ; eover them with ratafias and maca- 
x*oons ; pour over the whole half a tumbler of brandy 
axid sherry mixed, sufficient to moisten the cakes, 
\yvLt not enough to run out. When the mixed wine 
a*iid brandy is quite absorbed, stick the cakes with 
l>laiLched almonds cut lengthways, cover between the 
aJmonds with apricot jam put on thickly. Sweeten 
tilie juice of one lemon, and pour over the jam. The 
Sjay before it is required to be used, whip a pint of 
^ood cream which has been warmed, having pre- 
viously stirred into it a wineglassful of sherry and 
one of brandy, the juice of one lemon, and six lumps 
of sugar on which the rind of the lemon has been 
rubbed. Whisk the whites of two eggs to a stiff 
froth, and hghtly mix it with a fork into the cream 
mixture. Whisk until the whole is frothed ; set it 
on a sieve in a cool place until the next day. It will 
take between one and two hours to whip the cream. 
Cover the soaked cakes with the cream, piled as high 
as possible ; ornament with flowers. 



Stone Cream. 

Fob Eight Pbbsonb.—^ lb. of apricot jam ; 2 glassfdli 
of orange wine ; 1 quart of crMm ; \ oz. of isinglass ; i oz. 
of almonds. 

Cover the bottom of a glass dish with apricot jam. 
Pour some orange wine upon it. Take the cream, set 
it on a slow fire with the isinglass till it is dissolved, 
stirring all the time. Strain it through a sieve, 
stirring until it is cool enough to pour upon the 
preserve. When firm, stick it with blanohed pointed 
almonds. 



98 SAVOURIES AND SWEETS. 



Small Almond Pudding. 

Fob Six PERfiONS. — \ lb. of sweet almonds ; 5 ozs. of Inttar 
almonds ; \ lb. of butter ; 2 tablespoonfols of oream; 3 oxb. 
of sugar ; 1 tablespoonful of cream ; 6 or 7 teacups. 

Found half a pound of sweet almonds with fiye 
ounces of bitter ones and a spoonful of water. Then 
mix \ lb. of butter, two tablespoonfuls of cream 
(warmed with the butter), four eggs, a tablespoonful 
of brandy, three oimces of sugar. Butter some cups, 
and fill. Bake and turn out. 



Excellent Sherry Jelly. 

For Ten Persons.-— 1 J ozs. of Nelson's gelatine ; \ pint of 
cold water ; J pint of boiling water ; \ pint of lemon juice ; 
3 •r 4 lemons ; 3 whites of eggs ; 6 ozs. of loaf sugar. 

Steep one and a haK ounces of Nelson's opaque 
gelatine in a quarter of a pint of cold water ; when 
soft add to it half a pint of boiling water, which will 
dissolve it. Put it into a pan with a quarter of a 
pint of lemon juice (three or four lemons) and the 
rind of one and a half, the whites of three eggs well 
beaten to a strong froth and the shells crushed, five 
ounces of loaf sugar. Stir gently until it boils, but 
not after. Let it boil gently for five minutes — no 
longer. When the mixture is taken off the fire put 
in a wineglassful of cold water. Let it stand a few 
minutes near the fire, covered up. Pour it on to half 
a bottle of sherry and half a teacupful of brandy in 
a basin, then strain the whole through a fiannel bag, 
previously rinsed in boiling water once or twice. 
Pour into a mould that has been plunged into cold 
water and allow to stand until set. 
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Clear Lemon Jelly. 

FoK Eight Pebsons. — IJ ozs. of gelatine ; } pint of cold 
water ; J pint of ISoiling water ; 2 lemon rinds ; 1 gill of 
lemon juice ; ^ lb. of loaf sugar ; 6 eggs (the whites and 
shells). 

Steep the gelatine in water ; wlien soft add half a 
pint of boiling water, the rind of two lemons, and 
a gill of juice, half a pound of loaf sugar, and the 
whites and shells of five eggs. Boil well together, 
and strain through a jelly bag. 



Wafer Pudding. 

For Five Persons — IJ teaspoonfuls of flour; 1 egg; 2 
tablesjpoonfols of cream ; 1 tablespoonful of butter ; 10 tea- 
spoonfuls of milk ; 1 oz. of castor sugar. 

Beat together for ten minutes the flour, the e^^y 
the cream, the butter (warmed in the milk), and one 
ounce of castor sugar. Bake in saucers a nice brown. 



Wafers Filled with Cream. 

For Set Persons.— 2 ozs. of flour ; J lb. of loaf sugar ; 2 
eggs; 1 oz. of wax; | pint of cream; 1 teaspoonful of 
oodilneal ; J saltspoonful of vanilla ; Ij^ oz. of sugar. 

Beat well together the flour, the loaf sugar, and 
the eggs ; roll out. Bake on a sheet of tin or copper 
which has been rubbed with wax. Bake in a quick 
oven. Out out six circles, and curl up when hot. 
Fill up with whipped cream, flavoured with vamlla 
and sweetened. Place in a circle on a dish, and 
serve cold. The cream may be coloured pink with 
cochineal. 
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Swiss Cream. 

Fob Ten Pbrsons. — 1 pint of thin cream or milk; l\ 

lemons ; 2 ozs. of sugar ; 3 teaspoonfdls of flour ; 12 sponge 

fingers ; 6 macaroons ; \ lb. of candied cherries and ped 
mixed. 

One pint of good milk or tMn cream with sufficient 
Bugar previously rubbed on lemon to sweeten tho- 
roughly. Boil the milk, and when nearly cold add 
the juice of one lemon and a haK with three tea- 
spoonfuls of flour rubbed very smooth. Stir it until it 
thickens on the fire, and then pour it into a dish in 
which sponge fingers and macaroons have been 
previously arranged. Add a whip ornamented with 
candied peel and preserved cherries. 

Buttermilk Curds. 

Foe Eight Pebsons. — 3 pints of milk ; IJ pints of butter- 
milk ; 1 tablespoonful of flour ; 3 yolks of eggs ; 1 break- 
fast-cupful of cream ; 2 ozs. of fine sugar. 

Put the rich new milk on the fire, and when it 
boils have ready the buttermilk, in which is mixed 
the flour and the yolks of three eggs. Put this into 
the boiling milk ; only stir it once when just again on 
the boil, take it aS the fire and let it stand a quarter 
of an hour ; then with a skimmer take out the curds 
and lay them on a sieve. When drained, mix the 
curd in a bowl with a breakfast-cup of cream and 
fine sugar. Lay in a dish, and eat cream, sugar, and 
sherry with it. 

Charlotte Russe. 

Fob Ten Persons. — 1^ ozs. of gelatine ; 1 pint of milk ; 3 
yolks of eggs ; \ pint of cream ; 1 glass of sherry ; 1 lemon ; 
8 large lumps of sugar ; j^ saltspoonful of coohinesd ; 24 Savoy 
cakes. 
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Melt the gelatine in a pint of milTc, stir in three 
yolks of eggs, let it thicken a little. Take off the 
fire, and when cold add the cream and sherry, the 
peel of a lemon, and eight large lumps of sugar, on 
^which grate the peel. ThenVhip it twenty minutes, 
or until it becomes thick. Plunge a moiild in cold 
water, line the sides with Savoy cakes, cut off the 
ends, and make them stand. Four in the whipped 
cream, which you can either colour pink with cochi- 
neal or leave white. Turn out when set and serve. 

Admiral Pudding. 

Fob Six ob Eight Psbsoks. — \ lb. of potatoes ; | lb. of 
carrots ; J lb. of flour; \ lb. of suet ; \ lb. of sugar ; J lb. 
of currants ; \ lb. of candied peel ; 2 tistblespoonfuls of brandy, 
for sauce, in arrowroot. 

Rub to a paste some previously boiled potatoes 
and the carrots ; add, and well mix, the flour, the 
suet, the sugar, currants, and candied peel. Boil in 
a basin for four hours. Serve with brandy sauce. 



Velvet Cream. 

Fob Six Fbbsoms. — \ pint of cream ; J oz. of gelatine ; 1 
oz. of sugar ; 1 pot of apricot jam ; 1 gill of lemon juice ^ 1 
teaspoonf ul of grated lemon peel ; 2 tablesi)Oonfuls of sherry. 

To a pint of cream use half an ounce of gelatine, 
and sugar to taste. Put on the fire and keep stirring 
until the gelatine is dissolved ; take it off the fire, 
strain it, and keep stirring tiU almost cold. Have 
ready prepared in a glass dish a pot of apricot jam 
mixed with a little lemon juice and grated peel, two 
tablespoonfuls of sherry. Pour the cream over it, 
and let it stand until the following day. Serve in the 
glass dish. 
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Swiss Pudding. 

Fob Five Persons. — 6 penny sponge cakes ; 1 glassful of 
brandy ; 3 whites of eggs ; 1 gill of lemon jnice ; 1} ozs. of 
castor sagar ; 1 pint of custard, as on page 4»8. 

Soak some sponge cakes in wine, add a little 
brandy ; when well soaked cover them with a custard. 
Then beat up the whites of three eggs with some 
castor sugar and lemon juice into a stiff froth. Put 
in the oven to set for a quarter of an hour. 



Mosaic Cream. 

Fob Eight Persons. — \ pint of cream ; 5 yolks of e^gs ; 
1 oz. of isinglass ; \ pint of water ; 3 penny sponge cakes ; 
1 wineglass of brandy ; J lb. of apricots (candied) ; J lb. of 
greengages (candied) ; 2 ozs. of candied cherries or straw- 
berries. 

Make half a pint of cream into a custard with the 
yolks of five eggs ; stir into it half an oimce of isin- 
glass dissolved in half a pint of water. Soak three 
sponge cakes in brandy. Put into the bottom of a 
handsome mould some halved candied apricots and 
greengages, interspersed with candied cherries or 
strawberries. Pour in a little custard upon this to 
cover it, let it stand tiU quite cold, then add a layer 
of cakes, then some custard, cake, and candied fruit, 
until the mould is full. Let it stand to get tho- 
roughly cold. Dip the mould for one moment in 
boifing water before turning it out. 



Wine Pancakes fried without Butter or Lard. 

Fob, Five Persons. — 3 eggs ; J pint of cream ; 2 ozs. of 
sugar ; } of a glass of sherry ; 1 oz. of flour (about). 
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Beat three eggs very well ; mix wlien strained with 
the cream, the sugar, the sherry, and as much flour 
as will make it almost as thick as ordinary pancake 
batter, but not quite. Heat the frying pan tolerably 
hot, wipe it with a clean cloth, pour in the batter, 
and make thin pancakes. Serve very hot. 



Muffin Pudding. 

Fob Eight Persons. — \ lb. of dried cherries ; \ lb. of 
candied angelica ; 3 muffins ; 4 eggs ; f pint of nulk ; 2 
ozs. of sugar ; 2 drops of vanilla ; } pint of wine sauce. 

Put the mould you are going to use into a stewpan 
of water on the fcre ; see Siat the water comes very 
little more than half way up the sides of the mould. 
Take out your mould and well butter the inside; 
stick dried cherries and pieces of candied angelica, 
or any other pretty dried fruit that is liked ; stick all 
over tiie mould. PuU to pieces some muffins, put in 
a good many dried cherries mixed up with the pieces 
of muffin, that should All the mould about three parts. 
Whisk up four eggs, just to break the yolks, and 
pour upon them three-quarters of a pint of boiling 
milk. Sweeten it to taste. Whisk aU well together. 
When a trifle cooler put in a drop or two of vanilla. 
Pour into the mould, tie a cloth over it and put it 
into the boiling water in the stewpan. Boil an hour 
and a quarter. Serve very hot with wine sauce. 

Brown Bread Ice Cream. 

Fob Eight Persons. — 1 loaf of brown bread; 1 piat of 
cream ; 2^ ozs. of sugar ; 4 lbs. of rice (rough). 

Grate as flne as possible stale brown bread ; soak 
it in cream for three hours, put it in a pewter ice- 
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Swiss Pudding. 

For Five Persons. — 6 penny sponge cakes ; 1 glassful of 
brandy ; 3 whites of eggs ; 1 gill of lemon juice ; 1^ ozs. of 
castor sugar ; 1 pint of custard, as on page C8. 

Soak some sponge cakes in wine, add a little 
brandy ; when well soaked cover them with a custard. 
Then beat up the whites of three eggs with some 
castor sugar and lemon juice into a stiff froth. Put 
in the oven to set for a quarter of an hour. 



Mosaic Cream. 

For Eight Persons. — \ pint of cream ; 6 yolks of e^gs ; 
1 oz. of isinglass ; \ pint of water ; 3 penny sponge cakes ; 
1 wineglass of brandy ; \ lb. of apricots (candied) ; J lb. of 
greengages (candied) ; 2 ozs. of candied cherries or straw- 
berries. 

Make haK a pint of cream into a custard with the 
yolks of five eggs ; stir into it half an oimce of isin- 
glass dissolved in half a pint of water. Soak three 
sponge cakes in brandy. Put into the bottom of a 
handsome mould some halved candied apricots and 
greengages, interspersed with candied cherries or 
strawberries. Pour in a little custard upon this to 
cover it, let it stand tiU quite cold, then add a layer 
of cakes, then some custard, cake, and candied fruit, 
until the mould is full. Let it stand to get tho- 
rough I}-^ cold. Dip the ujouiiLior onu moment in 
boilmg water before Iihd' ut. 
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pot and proceed as f oUowb : Get a few pounds of 
ice, break it almost to a powder, throw a large 
handful and a half of salt among it. You must 
prepare it in as cold a part of the house as possible. 
Fut your pewter ice-pot into the bucket containing 
the broken-up ice, draw the ice round the pot so as 
to cover every possible part ; keep turning it round 
briskly by means of the handle. Every five minutes 
open tiie pot, stir well, and remove the parts that ice 
round the edges. Close up and cover with ice until 
it is as firm as butter. Fut the ice into moulds, and 
place in fresh ice and salt, or serve in glasses. There 
should be holes in the bottom of the bucket to let 
the water escape. 

Almond Hedgehog. 

Fob Six Pbbsons. — \\ lbs. of abnonds ; 1 giU of oiange 
flower water ; 6 yolks of eggs ; -6 whites of eggs ; \ pint of 
cream ; 1 oz. of sugar ; \ lb. of fresh butter. 

Custard for Sauee.^2 yolks of eggs ; } os. of sogmr ; 
I pint of cream ; 3 drops of yanilla. 

Take a pound of blanched almonds, beat them well 
in a mortar with a little orange flower water ; make 
them into a stifP paste, then beat in the yolks of six 
eggs ; put the wMtes of five into half a pint of rich 
cream, sweeten with sugar, mix with it a quarter of 
a poimd of sweet butter melted. Set the whole on 
a slow fire and kee]^ constantly stirring till it is stiff 
enough to be made in the form of a hedgehog. Then 
stick it f uU of blanched Amends cut leng&wise to 
resemble the bristles of a hedgehog ; put it into a 
dish and pour roimd it a good custam made with 
' half a pint of cream and the yolks of two eggs, 
sweetened to taste, and flavoured with a drop or two 
of vanilla. 
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Cowslip Pudding. 

For Six or Seven Persons. — } peck of cowslips ; J lb. of 
Naples biscuits ; \ pint of cream ; 1 pint of milk ; 3 eggs ; 
1 tablespoonful of rose water ; 2} ozs. of sugar. 

Take the flowers of half a peck of cowslips, cut and 
poxind them small, with a quarter of a pound of 
Naples biscuits grated, and a pint and half of cream, 
or a pint of milk and half a pint of cream. Boil 
them a little, then take oSt the &re and beat up eight 
eggs with a little cream and rose water. Sweeten to 
taste, TTiiy well together, butter a dish and put it in ; 
bake it, and when done dust fine sugar over it and 
serve. 

Riband Jelly. 

For Ten Persons. — 2 calves* feet ; 6 quarts of water ; 
3 ozs. of gelatine ; 6 whites of eggs ; 5 shells ; 2 glasses of 
sherry ; 2^ ozs. of sugar ; 4 drops of vanilla ; 1 saltspoon- 
fal of cochineal ; 1 saltspoonful of spinach extract ; } salt- 
spoonful of saf&on ; 1 tablespoonful of orange flower water ; 
1 gill of cream. 

Take out the large bones of two calves' feet, put 
the feet into a pot with five quarts of water and three 
ounces of gelatine, boil till it comes to one quart ; 
strain it through a flannel bag, let it stand twenty-four 
hours, then scrape off all the fat from the top very 
clean, then slice it. Put to it the whites of five eggs 
beaten to a froth, and their crushed shells ; boil it 
a little, then put in wine and sugar to taste. Strain 
through a flannel bag into a mould that has been 
previously dipped in cold water, run in as much jelly 
as*ml cover flie bottom of the mould haH an inch 
deep, let it stand to get cold ; colour a little of the 
jellv with cochineal and flavour with a drop or two 
of moiUa. When the first layer is perfectly cold run 
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through a jelly bag the red layer about half an inch 
in thickness, and proceed as above with a green layer 
(coloured with spinach), a white one (made so with 
thick cream), a yellow one (coloured with saffron), then 
another red one, and a layer of natural jelly for the 
top. Each fresh layer must not be very warm, or the 
one below it will run ; orange flower water may be 
added to the saffron layer if liked. 



Stewed Apples with Apricot Jam and 
Cream. 

Fob Eight Persons. — \ lb. of sugar; h pint of water; 
8 pared apples ; ^ lb. of apricot jam ; | pint of cream ; 
\ oz. of castor sugar. 

Boil half a pound of sugar and half a pint of water, 
after the sugar is dissolved boil ten minutes. Have 
ready six or eight pared and cored apples, place them 
in the syrup and let them stand simmering for five 
hours until tender. CarefuUy take out the apples, 
fill with apricot jam, place in a glass dish; pour the 
syrup round and place a little sweetened whipped 
cream on the top of each apple. 



Baked Quince Pudding. 

For Eight Persons, — 6 quinces ; 2\ ozs. of sugar ; 1 tea- 
spoonful of ground ginger ; 3 yolks of eggs ; \ pint of milk ; 
\ pint of cream ; 3 whites of eggs. 

Scald your quinces very tender, pare six very thin, 
scrape off the soft part, mix it with sugar very sweet, 
put in a teaspoonfid of ground ginger; beat the 
oiks of three eggs, and add half a pint of milk and 
aK a pint of cream. Stir the mixture into the 



I 



SAVOURIES AND SWEETS, 107 

quinces till of a good thickness; butter a pie dish, put 
in the mixture, cover with sweetened whipped whites 
of the eggs, and bake. 

An Old English Prune Pudding. 

For Six Persons. — 1 pint of milk; 3 yolks of eggs; 
1 J whites of eggs ; 2 spoonsful of flour ; 1 spoonful of ground 
ginger ; \ lb. of prunes ; 2 ozs. of sugar ; 1 oz. of butter or 
\ pint of cream ; 2 ozs. of almonds ; \ glass of brandy ; 
4 drops of vanilla. 

Take a pint of milk, beat three eggs and half the 
whites witii a gill of milk, and two spoonfuls of flour 
and one of ground ginger ; then by degrees add all 
the milk, mix half a pound of prunes ; tie up in a 
floured cloth and boil an hour. Clarify butter and 
pour over it before serving ; or, which is much nicer, 
Tniir a little brandy with some sweetened cream 
and a few chopped blanched abnonds, and pour over 
the pudding. 

Spanish Fritters. 

For Six Persons. — 1 roll ; 2 eggs ; 1 pint of milk ; \ lb. 
of sugar ; oil for frying ; 1 oz. of coloured sugarplums. 

Take the inside of a roll and slice it in three, then 
soak the pieces in milk, pass it through a batter of 
^gg^s^ ^ them in oil ; when almost done repass them 
in another batter, then let them fry till they are done, 
drain off the oil and lay on a dish. Cover each fritter 
with small coloured sugarplums, and pour clarified 
sugar round them ; serve very hot. 

Pancakes. 

For Four Persons. — 1 cupful of flour ; 1 cupful of boiling 
milk ; 1 oz. of melted butter ; 1 oz. of sugar ; 3 eggs ; 
butter for frying. 
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Pour upon a cupful of flour a cupful of boiling 
milk ; when cold add some melted butter, sugar to 
taste, and the well-beaten yolks and whites of three 
©ggs; fry in butter till brown. 

Baked Lemon Pudding. 

Fob Six Pibsons. — 2 lemons ; \ lb. of tagar ; 2 whites of 
egg^ ; 3 yolks of eggs ; enough puff paste to hne a pie dish. 

Put the juice of two lemons to half a pound of 
lump sugar, the whites of two eggs beaten to a froth. 
Mix the lemon juice and sugar and let the whole 
stand aside for half an hour, then add the rind of 
the lemons grated, and the yolks of three eggs ; line 
a flat dish with paste and bake in a slow oven. 

Castle Baskets. 

Fob, Six Pbbsons. — 6 castle puddings as on page 45 ; \ lb. 
of red currant jelly ; \ lb. of sugar ; \ lb. of apricot jam ; 
1 gill of lemon juice ; \ pint of cream ; % ozs. of angelica for 
huidles. 

Make some castle puddings, as on page 45, and bake 
them ; let them stand till cold, then turn out of their 
moulds. Carefully scoop out the middles, cover the 
outside thickly with red currant jelly or apricot jam 
and roll in white or pink sugar; put a dessertspoonful 
of jam into each case ; make a whip of cream, sugar, 
and a few drops of lemon juice (make it iJie day 
before it is wanted, and let it be put on a sieve to 
drain) ; fill each case with cream weU piled up. Cut 
some angelica into suitable strips and form handles 
to the baskets ; serve cold. 
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